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Have a second 
helping of cozy. 


We're for dining rooms that bring out your 
I inner host. With the right finishings, you'll 
I be every bit as comfortable as your guests. 
That's why IKEA has everything you need 
for your next holiday gathering— from stylish 
dinnerware to comfortable seating for the whole 
family. Now if only the cooking was this easy. 
Learn more at IKEA.ca 


Long Live the Home. 











HOME. 



HEART. 



HO LI DAY. 


WHERE THE GIFTS ARE 


NORDSTROM CHINOOK CENTRE | NORDSTROM PACIFIC CENTRE 





ACCENTO I ANTOINE PROULX | ANTONELLO ITALIA | CARMEL DESIGNS | DESIREE DIVANI 
ECART PARIS | ERBA | ETHIMO | EUROMOBIL | HENRY HALL | KENNETH COBONPUE 
KNOWLTON BROTHERS | MELINA LIGHT | MINIFORMS | ORESTES SUAREZ LIGHTING | PEDRALI 
PENTA LIGHTING | SAN GIACOMO | SCOLARO | TACCHINI | TED BOERNER | VARASCHIN | ZALF 

JAB*ANSTOETZ - HIVE LIGHTING 


495 railway street, Vancouver I 604.215.0051 I bloomfurniturestudio.com 







VALENCIA 

design: Lievore Altherr Molina 
made in Italy 





1420 Fell Avenue at Marine Drive 
North Vancouver | 604.988.7328 
gingerjarfurniture.com 



Celebrating 36 Years 


For more beautiful finds for your smaller spaces 

OMG it's small ^ /w 

1400 Marine Drive 

North Vancouver | 604.988.2789 

omgitssmall.com 




COVER: John Sinai. This page: Janis Nicolay 



HOLIDAY CHEER 


40 // Michael Buble 

The famed crooner travels the world with his 
music, but when it comes to Christmastime, 
he’s always home for the holidays. 


46 // Refined Treasure 

A cottage on South Pender Island redefines 
luxury as a lovingly designed, warmly 
received holiday getaway. 


52 // Tradition Transformed 

A reimagined heritage home in Vancouver’s 
Shaughnessy celebrates both the past and the 
holidays in a modern way. 
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W1//C0NTENTS 




STYLE 

23// Holiday Gift Guide 

It’s the time of year when we gather all 
our wishes together for you. 


30 //Trending 

Colour blocking moves from the fashion 
runways to your living room. 


32 // Great Spaees 

A modern mountain retreat in glorious 
Jasper National Park. 


34// Holiday Stuff We Love 

Deck the halls with a warm glow in copper, 
brass or gold. 


FOOD 

6 2 //Bites 

Restaurant openings, kitchen gadgets, chefs’ 
tips, and all the foodie news you need to know. 


64 // One-Stop Cookie Shop 

We created 24 perfect excuses to dive deep 
into some holiday baking. 


TRAVEL 

80 // Wanderlist 

Is Phoenix a hiking destination disguised 
as a major metropolis? 


82 // My Neighbourhood 

Calgary’s Robert Pashuk takes us on a tour 
of the best of Palm Springs. 


84 // Tropic Hunger 

Honolulu has freeways, skyscrapers and 
the best food in the Pacific. 


PLUS 

96// Sources 

Where to get the looks you see in these pages. 


98 // Trade Secrets 

You don’t have to be Gwyneth Paltrow to 
enjoy a good sliding door. 
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Cookies: photographer Kevin Clark, stylist Jennifer Stamper; Bills Sydney: Olivier Koning; Palm Springs: David A. Lee 
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W1//@WESTERN LIVING 


LETTERS, ETC. 

Tweet, message, ’gram or email (mail@westernliving.ea) 
we love to hear from our readers! 



IVL asked: What do you think of the 
Vancouver Art Gallery’s new conceptual design 
from Herzog and de Meuronf 


It's exactly what we need 
and they delivered exactly 
what Vancouver asked for. 

It's beautiful. 

LANDON DIX 

Not what I expected. 

Maybe it will grow on me. 

ANNE ELLINGSEN 


Not at all what I expected 
to represent the West Coast 
art scene. Really! 

JENNIFER RANDALL NELSON 

It will be a welcome 
architectural addition to 
the Vancouver cityscape. 

THE VANCOUVER CLUB 



LOVE LETTER 

» B.e.a.u.t.i.f.u.l. 

Your new look is so gorgeous 
I decided to send you a valentine! 
Well done. 

KATHLEEN 



ONLINE THIS MONTH 

Eind the November issue’s web exelusives 
at wester nliving.ca. 



Killer Cocktail 

Take potent potables to the next level with 
this Lavender Gin Sour cocktail recipe. 


How to: Beautiful Bedroom 

The Cross Design’s Megan Baker shares 
her secrets to designing a bedroom oasis. 


Hanging out with Michael Buble 

What’s the Canadian crooner really like? We 
had cameras rolling at our holiday shoot. 


Illlllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll 


VISIT US 

Want more Western Living? 
Fresh stories daily on the new 

WESTERNLIVING.CA 



SUBSCRIBE 

Ttir 

mii.Y 

The latest trends, recipes and 
goods to hit our editors’ desks, 
delivered to your inbox. 

WESTERNLIVING.CA 


lllllllllllllllllllllllllllllllllllllllllllll 


FOLLOW US 


FACEBOOK.COM/ 

WESTERNLIVINGMAGAZINE 

TWITTER.COM/ 

WESTERN_LIVING 

PINTEREST.COM/ 

WESTERNLIVING 

INSTAGRAM.COM/ 

WESTERNLIVING 

YOUTUBE.COM/ 

WESTERNLIVINGCA 

oooo® 
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VAG: Herzog and de Meuron; Cocktail: Cahoots 




THE ITALIAN 
SENSE 
OF BEAUTY 


ooo®® 


SCAVOUN 


FOODSHELFdesignjOra-lto 


SCAVOLINI IN CANADA: SCAVOLINI STORE TORONTO 1220 Yonge Street, Unit 100 Toroi^o-Jeh 416.961.2929 - SIEMA 4033 Cambie St. Vancouver Tel: 604. 
569.1606 - SCAVOLINI STORE CALGARY 7144 Fisher St. SE Calgary Tel: 403.444.8888 - CUISINES MODENA -&525.ypper Lachine Road, Montreal Tel: 514.483.1376 

U.S.A.: New York Flagship, NY - Orange County, CA - San Gabriel, CA - West Hollywood, CA - Canaan, CT - WashingtonTUC’^Miami, FL - Chicago, IL - Detroit, Ml - 
Bergen County, NJ - Las Vegas, NV - Houston, TX - San Antonio, TX 


KITCHENS, LIVING AND BATHROOMS 


For further information Scavolini USA, Inc. Tel. 212.334.6776 - contact@scavoliniusa.com 
Scavolini S.p.A. Italy +39 0721443333 - contact@scavolini.com - www.scavolini.com 



I MAX 

ANNUAL 

PASS 

It’s a BIG Gift 

Get it or give it but don’t miss out. To see every movie that 
the IMAX plays all year would cost more than $200 to see 
them just once! But, if you’re an IMAX Annual Pass Holder 
you’ll see as many standard 2D and 3D films as you want, 
as many times as you want, for one very low price - just 
$48.75.* Get one for yourself and one for everyone on your 
list. Available online at imaxvictoria.com or at the National 
Geographic Store in the Theatre. 

I MAX' Victoria 

the Royal BC Museum i— ifTTmiMiiiiiil 1 i llta 

250.480.4887 Ext #3 or #4 in the Royal BC Museum 

A 



The NEW. . 
WesternLi'ving.ca 


Daily stories that connect you to the 
best of Western Canadian designs. 
Fresh, local topics that keep you in 
the know. Plus the Western Living 
Recipe Finder, with hundreds of 
our best recipes that you’ve come 
to expect from Western Canada’s 
lifestyle source— as gorgeous on 
your phone as it is on desktop. 

But that’s just the beginning. 

See more at Wester nLiving.ca. 

The West lives here. Daily. 


WESTERN LIVING 

MAGAZINE 
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Opens First 
Canadian 
Boutii|ue in 
Vancouver 

The hottest shop picks. 




POPULAR 
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THE JERVIS 


An intimate collection of 58 design-led homes set in a 
prime location in Vancouver's storied West End, the first 
project by the Inform + Intracorp partnership rethinks 
the way homes are designed and built. 



The Jervis: elevated living by design. 

From $1 Million. 

Now Previewing by Appointment Only 


<!> 


TheJervis.com 


IN 


I N T R ACORP 

Building the Extraordinary 


This is not an offering for sale as such an offer can only be made when accompanied 
by a Disclosure Statement. E.&O.E. Sales and Marketing by Intracorp Realty Ltd. 
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LIVINGSPACE 

1706 WEST 1ST AVE 
ARMOURY DISTRICT 
VANCOUVER 604 683 1116 
LIVINGSPACE.COM 



WZ//EDITOR’S NOTE 



WARM 

HOLIDAYS 


ril let you in on a secret: we photographed 
Michael Buble in full Christmas spirit 
while the trees were green and the flowers in 
bloom this past summer. Because, in the mag- 
azine world, you’re dreaming of sugar plums 
when it’s a balmy 20 degrees outside and 
swooning over gardens and pools in the dark 
days of February. 

But this past June, it felt surprisingly 
natural to be celebrating the season of ginger- 
bread with the man who’s become so closely 
associated with the holidays. His enthusiasm 
is genuine— Michael’s warmth and down-to- 
earth nature so aptly captured in Guy Saddy’s 
proflle C'Michael Buble Is Home for the Holi- 
days,” page 40) charmed the crew that day 
with moments such as his impromptu singing 
of a Christmas carol when he saw the sudden 
holiday-decor transformation of his house. 
(Not surprisingly, he’s the kind of guy who’s 
always singing to himself— at one point, he 
broke into laughter when he realized he was 
humming a Backstreet Boys classic as he 
prepped some lunch in the kitchen.) 

And he was more than game to talk holiday 
magic with us. Now that he’s a dad (his son, 
Noah, is two, and he’s got another one on the 
way), the season is more than just the time of 
year when his Christmas album drops— it’s 
when he brings the family back to the West 
Coast and creates the same sense of holiday 
fun he had himself as a kid. ''Last year, not 
only did Rudolph eat all the carrots and Santa 
ate all his treats and empanadas,” he told me, 
"they also found a little bit of his beard in the 
chimney. There was some serious spazzing. 
We try to keep it as magical as it should be.” 

We’ve got a few ideas throughout this issue 
for keeping the magic going in your own home 
over the holidays: my favourite is the list of 
24 cookie recipes author Julie Van Rosendaal 
has shared with us this year ("Your One-Stop 
Cookie Shop,” page 64.) I’m planning on the 
chocolate peppermint crackles for this year’s 
cookie plate— try a few out yourself, and be 
sure to tell us which were the biggest hits with 
your friends and family! 



ANICKAQUIN, EDITOR-IN-CHIEF 
ANICKA.QUIN@WESTERNLIVING.CA 



This month we asked our 
contributors: what is your 
favourite holiday tradition? 



Jenmf'er S>t'&wiper^ 
'''Youk OneStop 
Cookie Sinop 


My favourite holiday tradition is listening to Nana 
Mouskouri on Christmas Eve, when our family 
opens our presents. With the lights down low, the 
Christmas tree lit and a nice crackling fire, it’s one 
of the best nights of the year. 



GiU^ 

Is y\owie ^oK tine 


I’ll go out of my way to watch anything from 
A Christmas Carol (1938 and 1951 versions) to 
A Charlie Brown Christmas and Rudolph the Red- 
Nosed Reindeer. But A Christmas Story may be 
the best of all. “Ralphie, you’ll shoot your eye out!” 



Behind the Scenes 

Photographer Janis Nicolay shoots a candid of 
Michael Buble and yours truly at his home in West 
Vancouver this past summer. The man loves Christ- 
mas— thankfully, since he got to experience the 
holiday in full force in June. 


VISIT FOLLOW us ON 

WESTERNLIVING.CA OOOO® 
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Anicka Quin portrait: Carlo Ricci; styling by Luisa Rino, makeup by Melanie Neufeld; clothing courtesy Holt Renfrew. Photographed in home designed by Kelly Deck Design. 



260 years of continuous history is refiected 
in the Harmony Coiiection. A new legacy has dawned 


HARMONY 

CHRONOGRAPH 


Geneva official watchmaking 
certification 


VACHERON CONSTANTIN 


TERMINAL CITV CLUB B55 WEST HASTINGS ST 
BD4-BB5-3BB5 | palladiocanada . conn 






On Sale Now. 

Save on your Natuzzi Italia purchase during Sandy’s 39th Anniversary Sale . 

▼ 



NflTUZZI 

ITALIA 


Sandy’s Furniture has been a proud retailer of Natuzz’s Italian made products for more than 
30 years. We invite you to visit our Natuzzi Italia store inside Sandy’s Furniture where you will 
enjoy a one of a kind experience. 


1335 United Boulevard, Coquitlam • 604.520.0800 
www.sandysfurniture.ca/natuzzi-italia 


^NDY^ 

FURNITURE 


Mon - Wed: 9:30am - 6pm • Thurs & Fri: 9:30am - 9pm 
Sat: 9:30am - 6pm • Sun: 11am - 5pm 




Beauty on the inside. And out. 


We start with superior raw materials and end with the delicate touch of hand-finishing to reveal the wood's 
beauty and natural grain characteristics. And on the inside, our solid wood dovetail drawer boxes are 
sanded smooth and finished with a crystal clear coat - no sharp edges, unfinished surfaces, or unsanded joints. 

Modern, contemporary designs and quality European craftsmanship. Merit Kitchens - an experience for life. 
Canadian Made. German Engineered. 



MERIT": 

KITCHENS 


Toll Free: 1-800-663-2992 
www.merit-kitchens.com 





CountryFurniture 

VANCOUVER I NORTH VANCOUVER I CALGARY 


otherroom 

Vancouver | north Vancouver | calgary 


Vancouver 

North Vancouver 

Country Furniture / The Cther Room 

3097 Granville Street 

1 550 Marine Drive 

38 Heritage Gate S.E. 

Vancouver, BC 

North Vancouver, BC 

Calgary, AB 

604.738.641 1 

604.985.3359 

403.515.0011 

van.info@countryfurniture.net 

nv.info@countryfurniture.net 

calgary.info@countryfurniture.net 


The Other Room 
1 626 Lloyd Avenue 
North Vancouver, BC 
604.971.5336 
info@theotherroom . ca 

www.countryfurniture.net 01"^ www.theotherroom.ca 

VISIT OUR NEW CLEARANCE CENTER LOCATED AT THE OTHER ROOM, NORTH VANCOUVER 


EILERSEN • G.ROMANO • LEE INDUSTRIES • HUPPE • VAN GOGH • PALLISER ‘TRICA • BRENTWOOD CLASSICS 
MOBITAL • NATUZZI • THAYER COGGIN • MAGNIFLEX MATTRESS • HYPNOS MATTRESS 



WZSTYLE 

SHOPPING // TRENDS // PEOPLE // SPACES // OPENINGS // INTEL 


HOLIDAY GIFT GUIDE 


The 

Stockings 
Are Fuir 



Your holiday hand-wringing is over. 
We Ve scoured the West for the just- 
perfect gift for everyone on your list: 
from the stylish exec’s newfave coat 


to the perfect statement piece for a 
design-savvy relative, to a clever block 
set for the pre-kindergarten kid who’s 
secretly a budding architect. We prom- 


ise: this is the only shopping list you’ll 
need this year. 




Scenic Sundown 
The watercolour Red 
Raven Studio Canyon 
plates (from $19) are as 
pretty as a desert sunset. 
nineteenten.ca 
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WISTYLE//HOLIDAY GIFT GUIDE 



hide a multitude of sins. I love 
this idea and would happily cram 
blankets and my incomplete 
knitting projects into this cute 
copper Norm Wire bin (from 
$65) whenever company 
drops by. espacedonHne.com 
—Julia Dilworth, Sf off M/lr/fer 


Q 


I love, love, love these 
whimsical i4//ce in 
Wonderlond-\nsp\re6 
Rabbit in Wonderland * 
candlesticks ($110), cast 
from ephemera found at U.K. 
antique markets. I’ll take two, 
please, nineteenten.co 
—Jenny Reed, Assistant 
Art Director 



Solid Gold 

Keep this crinkled Pandora 
container ($569) by the front 
door as a glamorous catch- 
all for keys and mail. 
mintinteriors.co 


HOME DECOR 

Too-cool clocks, pretty platters 
and on-trend artwork for the design 
lover in your life. 




Desk Jockey 

The Philippe Starck- 
designed D’E-light Lamp 
($579) features a built-in 
USB charging port. 
grshop.com; lightform.co 


Cuckoo Cool 

The handmade 
Diamantini and 
Domeniconi clocks 

($475) are modernist 
takes on the classic 
cuckoo design. 
westeim.co 




Magnetic Personality 

Get in on the marble craze 
with these Living magnets 
($59) from BoConcept. 
boconcept.com 



Gorgeous Glow 
The Selenite candle 
holder ($215)— hand- 
carved from salt 
mineral— makes for a 
stunning centrepiece. 
i8koro ts tore, com 



Harvest Moon 

The shimmering Swell 
Made Co. Moons print 

($33) is an essential 
gallery wall addition. 
littlegold.com 
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Mspiralien 

■ HOME AND OFFICE FURNITURE WITH AN ATTITUDE 








www.INspimtionFumiiture.ca 

1275 WEST 6th AVE. VANCOUVER, B.C. V6H1A6 
1:6047301275 

FREE COVERED PARKING AVAILABLE 
MON-WED &FRI 10-7 | THURSlO-9 | SAT 10-6 | SUN 11 -6 


NPTUZZi 

ITALIA 
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I’m lusting for the BeoPlay A6 (price on 
request), the newest release from Bang and 
Olufsen. I love the organic design and how 
it works itself seamlessly into any interior. 
Plus, you can control your listening through 
the BeoMusic app— and the grey tweed 
finish isn’t bad, either, bang-olufsen.com; 
opple.com— Paul Roelofs, Art Director 


I love any excuse to put 
together a cheeseboard 
(hello, Fourme d’Ambert— your 
time on my table has come), 
and the new Ray board ($175) 
from Geoffrey bilge’s On Our 
Table charcuterie board line 
provides the perfect excuse. 
(That and, you know, the 
holidays.) providehome.com 
— Anicka Quin, 

Editor-in- Chief 


The simple kitchen tool 
becomes an object of beauty 
with the design of Alessi’s 
Sfrido peeler ($44)- grshop 
.com; informinteriors.com; 
egg. com 


ENTERTAINING 

Statement-making dishware, design-centric kite 
gadgets and luxe tableware for the host with the i 


S-bxfP 

KAs 


Bottoms Up 

The Vancouver-distilled 
Odd Society Wallflower 

Gin ($48) features notes 
of rose petals, lavender 
and elderflower. 
coscodioiiquor.com; 
iegocyiiquorstore.com 


Suit Yourself 

Class up poker night 
with these mod porcelain 
Full Deck coasters ($99) 
from Jonathan Adler. 
chintz.com; 
mintinteriors.co 


KIDS 

Bricks for the budding architect and 
adorable toys for the littlest design lov 



Give a Hoot 

The sweet wooden 
Janod Nesting Owl 

set ($48) is made in 
France, indigo.co 



The organic cotton fleece 
Owen Fox ($42) is dressed 
to please in a dapper 
peacoat. fownkids.com; 
diiiydoiiykids. co 


Block Party 

Areaware’s Blockitecture 
Habitat set ($35) is perfect 
for the pint-sized architect. 
woirushome.com 
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brougham 


interiors 


it’s 

beautiful 

inside 


BAKER • McGuire ■ MITCH 


LGOLD - LEE - BOLIER- DELLAROBBIA ■ S 


GIACOMO ■ SABA ■ GAMMA 


1855 Fir Street at West 3rd Armoury District Vancouver 604.736.8822 
Monday - Saturday 10-5:30 pm broughaminteriors.com 
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STYLE 

Quirky accessories, sliek slickers and 
some timely selections to please. 


X Marks the Spot 

Vancouver designer Leah 
Alexandra’s Aqua Chalcedony 
cuff ($138) is simple and sleek. 
violetteboutique.com; 
thecrossdesign.com 


Flower Power 

The vintage-inspired 
Floral watch ($159) is the 
result of Olivia Burton’s 
collaboration with Simons. 
simons.ca 


Mirror, Mirror 

The Hay Scribble mirror 

($10) is a pocket-sized 
piece of quirky design. 
vonspecioi.com; 


s-utP 


Two things inform my clothing 
choices: living on the rainy 
West Coast, and travelling 
frequently. Both are satisfied 
in this wrater proof overcoat 
by Arc’Teryx Veilance ($695), 
the new fashion arm of the 
famed North Vancouver-based 
outfitter. Its minimalist style, 
complete waterproofness 
and lightweight design put 
it at the top of my Christmas 
list, horryrosen.com 
—Neal McLennan, 

Food and Travel Editor 

This graphic Sum arnd Rain 
print ($200) from Vancouver 
artists KT and Paul, featuring 
downpours, mountains and 
condos aplenty, is the perfect 
portrait of my hometown (that 
would just so happen to fit 
perfectly into my gallery wall). 
ktandpaui.com— Stacey 
McLachlan, Associate Editor 


TRAVEL 

Giftable goodies for the globetrotter. 


Among the Stars 

The limited-edition, 
constellation-print 
Victorinox Classic knife 
($22.50) is ideal for the 
design-loving camper 
in your life, mec.ca 


Cheers to That 
The Carry On Gin and 
Tonic Cocktail Kit ($30) 
is sure to improve any 
f I ig ht. francesgrey. com; 
nineteenten.ca 


Day by Day 

Spark some wanderlust with 
the beautifully illustrated 
Travel the World desk calendar 

($24) from Rifle Paper Co. 

munrosbooks.com; 

frontandcompany.com 


Q 

For more gift giving ideas, visit westernliving.ca 
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for the love of home 



CALIFORNIA CLOSETS' 


VANCOUVER 2421 Granville street 
BURNABY 5049 Still Creek Avenue 


californiaclosets.com/vancouver 

604.320.6575 





WISTYLE //T R E N D I N G 


BLOCK WATCH 

From the runways to the home front, 
colour blocking is a visual dynamo. 



PRODUCED BY 


/Vl(Co 4 



©Take a Seat 

Q 9 series chairs ($1,000) by Oscar Trainor 
and Kennedy Telford, vanspecial.com 

® Match Set 

Dipped ceramic cup and bowl 
(from $6) by Kure for Rove Concepts. 
roveconcepts.com 

©At Your Service 

Colour-blocked tray ($ 45 ) by Maison 
Mini Labo. walrushome.com 


(4) In the Knit 

Sumo Pouf in turquoise ($ 599 ) 
by Normann Copenhagen. 
mintinteriors.co 

© Wave Theory 

Delphine 8-by-iO-foot Himalayan 
wool carpet ($5,200) by Annabel 
Inganni of Wolfum. 
burrittfloors.com 


@ Colour Construct 

Triada construction blocks ($68) 
by Mon Petit Art. woirushome.com 

@ Bold Base 

Ynes coffee table ($ 599 ) by EQ3. 
eq3.e0m 

© Edgy Design 

Acacia cutting board ($21) 
by Kure for Rove Concepts. 
roveconcepts.com 


@ Tea for Two 

Colour-blocked Pop teapot, 
plates and mugs ($10 to $50) by 
Ann-Carin Wiktorsson for Sagaform. 
eq3.e0m 


© For more of Nicole’s trend 
picks visit westernliving.ca 
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Kyoko Fierro 




COQUITLAM 

LANGLEY 

RICHMOND 

NANAI MO 

VICTORIA 

KELOWNA 

1400 United Blvd 

20429 Langley By-Pass 

12551 Bridgeport Rd 

1711 Bowen Rd 

661 McCallum Rd 

1850 Springfield Rd 

604.524.3444 

604.530.8248 

604.273.2971 

250.753.6361 

250.475.2233 

250.860.7603 






IfKTYLE //GREAT SPACES 


BY ASHLEY MACEY 



Throw Down 

A warm blanket— like 
this Rosemary Hallgarten 
Alpaca throw— is a must 
in the Rockies. 
dessinfournir. com 


Cold Comfort 
Benjamin Moore’s 
Frostine AF -5 lends a cool 
elegance to the room. 
benjominmoore.com 


MODERN 

MOUNTAIN 

RETREAT 

Colour and contrast take 
this space-conscious cabin 
to the next level. 

» You would never know that this bright, 
modern bedroom in Jasper, Alberta, used 
to be a two-car garage. ''It was an extremely 
tight space to work with,” says lead designer 
Matthew Leverone. His secret to overcoming 
the problematic square footage? Horizontal 
fir wall panelling finished in white, a high 
angled ceiling with strategically placed 
skylights and a pop of warm contrast in the 
door and pendant to draw in the eye. "You 
have to be creative in a tight space,” notes 
Leverone. "ILs all about the balance.” So he 
scrapped traditional bedside tables and fioor 
lamps for built-in storage solutions and 
sconces, transforming the once-industrial 
garage into an inviting, airy cabin oasis. 
leveronedesign.com 



Northern Light 

The custom Palmer 
Hargrave brass swing 
arm light blends rustic 
with functional. 
dessinfournir. com 



MORE INSPIRING SPACES 
Find more great rooms to pin 
and save at westernliving.ca 
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Room: Colin Way 
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WELCOME 

HOME 

STICKLEY 


INTERIORS 
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##2STYLE//H0LIDAY STUFF WE LOVE 



ALL THAT 
GLITTERS 


Midas Touch 

Hail to the King and 
Queen ornament set 

($36) by Jonathan Adler, 
which looks royal, but 
is also rather sweet. 
jonathanadler.com 


Bring on the holiday shine! Deck the halls with 
a warm glow in copper, brass or gold. 


Wing It ^ 

This Brass Bird 
menorah ($464) 
by Jonathan Adler 
is an avian spin 
on tradition, sit- 
ting pretty with a 
preening sheen. 
Jonothanadler.com 


Live Wire 

Filled with copper wire, 
the Starry Glass globe 
string lights (from $69) 
from Restoration Hard- 
ware cast an amber 
sparkle on mantel, tree or 
in a bowl. 

restorotionhordwore.com 


X Factor 

The Lift coasters ($90), 
by Seattle design team 
Fruitsuper, are industrial 
solid brass configured in the 
simplest of sculptural shapes. 
fruitsuperdesign.com 


» ''Not only is the fragrance of crisp-and-dry 
sparkling chardonnay in the Blanc de 
Blancs (that's French for 'white of whites') 
candle festive, but the glittery pattern on 
white channels the simple-but-glam vibe that 
I love. The warm glow of candlelight softens 
any space, and you can reuse the decorative 
container when the candle is done. And it 
makes a great gift." 

ERIN CHOW, VANCOUVER 


Gold Star 

When you wish upon 
a star, make it this 
minimalist-yet-bold 
brass Christmas tree 
Top Star ($110) from the 
Scandinavian design 
house Ferm Living. 
fermiiving.com 


Come the holidays, Erin Chow, interior 
designer with The Cross Decor and 
Design, brings out the Maison Metallo 
candle (from $12) in Blanc de Blancs 
fragrance, part of Voluspa’s holiday 
collection, voiuspa.com 
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Erin Chow: Janis Nicolay 



VANCOUVER NOVEMBER 16-22 


OUR 20TH YEAR SHOWCASING THE WORLD’S BEST PRODUCTS AVAILABLE IN BC. 

SIP. TASTE. LEARN. SHMOOZE. 


TICKETS ALMOST SOLD OUT! 



MASTER 


WORLD RENOWNED 
SPEAKERS 
PRIVATE TASnNGS 


GRAND 

TASTING HALL 

100+ EXHIBITORS 
300+ PRODUCTS 
BEER. WHISKY. SPIRITS 


SATELLITE 

EVENTS 


CUSTOM PAIRED DINNERS 
WITH VANCOUVER’S 
BEST RESTAURANTS 



SAMPLE YOUR WAY PREMIUM 

AROUND THE WORLD CIGARS 



DELICIOUS SOUVENIR 

FOOD TASTING GLASS 


GRAND TASTING HALL 

FRIDAY NOV. 21 - SATURDAY NOV. 22 



6:00- 10:00PM 19+ 

TICKETSSTARTAT$45 

(INCLUDES 5 FREE TASTING TOKENS) 



CANADIAN 


^ metrtf »*sli!™i!!!l vancouw bCBUSHESS 


LIMITED TICKETS STILL AVAIUBLE: WWW.hOpSCOtChfeStiVal.COni 







ADVERTISEMENT 


A Window into a Trendsetter's Style Picks 




If you want to know the trends the world's most 
fabulous homes will be featuring, look no further 
than Budget Blinds? 

Tracy Christman is the design expert and Vice President of Vendor 
Alliance at Budget Blinds, the world's largest window coverings franchise. 
Tracy travels the world, working with the best manufacturers to identify 
the hottest colours, styles, and fashion-forward trends in home decor. 


ORGANIC LIVING 

A clutter-free approach 
combining form and function for 
a natural, easy-living vibe with 
clean lines, inviting you to kick 
off your shoes and stay awhile. 


/ 

./ 






GLAM COUTURE 

It's all about the way the 
colour palette, fabrics, 
and finishes make you 
feel. The blending of 
fabrics with luster and 
sheen, runway-worthy 
fashion trends, and 
dressmaker details add 
dazzling personality to 
your living spaces. 



» For even more of Tracy's style forecasts 
and ideas about how to bring your home 
to life with splashes of colour and beautiful 
design, go to blog.budgetblinds.com 



■ juxtaposition you can imagine, 
from industrial to opulent. 
Draperies, table tops, and 
accessories are glossy smooth 
or heavily textured. 


To schedule your FREE in-home consultation, visit BUDGETBLINDS.CA 


Canada's #1 Choice for Window Coverings 


o 


©2015 Budget Blinds Inc. All rights reserved. Each franchise independently owned and operated. Budget Blinds is a registered trademark of Budget Blinds, Inc. and a Home Franchise Concepts Brand. Franchise opportunities available. 







Over 1000 Style Consultants just a call or click away. 

866-471-3677 // BudgetBlinds.ca 

In-Home Consultation. Expert Measuring. Professional Installation. The Strongest Warranty. 



Canada's #1 Choice for Window Coverings 


♦ 


©201 5 Budget Blinds, Inc. All Rights Reserved. Each Franchise Independently Owned and Operated. Join the #1 window coverings franchise^ Oall 1 -800-420-5374 or visit www.budget-blinds-franchise.com. ^Entrepreneur® magazine, 1 996-Present. 




From now until March 31, 2016, receive up to 

$3,550 in Mail-in Rebates 

with the purchase of qualifying Dacor 
major appliances! 


See in-store or online at www.trailappliances.com for details. 
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DACOR DISCOVERS” SERIES RANGE 


Exquisitely crafted, the Discovery iQ^^ Dual-Fuel Range is an innovative collaboration of great cooks 
and brilliant designers. This marvelous combination of culinary and cooking technology is destined to 
up the game of passionate cooks. Touches like soft-close hinges to prevent doors from slamming and 
the Discovery iQ state-of-the art 7” Android™ powered touch screen make cooking effortless and fun. 


Visit a Trail Appliances showroom near you or go to www.trailappliances.com for full promotion details 
and to view the full line of Dacor® home appliances. 



Trail Appliances 

Your Home. Your Style. 


VANCOUVER I RICHMOND | SURREY | COQUITLAM | LANGLEY | VICTORIA | KELOWNA | ANNACIS ISLAND 



O TrailAppliancesBC # (g)TrailBCStores www.trailappliances.conn 





John Sinai 


WLHOMES 


INTERIORS // ARCHITECTURE // DESIGN // LIVING 


White 

Christmas 

When you live on a Southern Gulf 
Island, you aren’t likely to get a snowy 
holiday. But you’ve got a bounty of natu- 
ral decor just outside your door— which 
is how designer Carrie McCarthy tack- 
les her holiday decorating each year. 
The white- on-white palette is perfect 
for found objects like this driftwood 
Christmas tree against the wall, paired 
with an organic palette of linen throws, 
burlap ribbons for the Charlie Brown 
tree downstairs, and kraft-paper pres- 
ents underneath it. See the rest of the 
home, starting on page 46. 
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THE SINGER AND BURNABY, B.C., NATIVE 
TRAVEES THE IVORED IVITH HIS MUSIC, BUT 
WHEN IT COMES TO CHRISTMASTIME, 



MICHAEL 
RUBLE 
IS HOME 
FOR THE 
HOLIDAYS 



byGUY SADDY// photographs by JAN\S NICOLAY // fashion styling by HJ\S A R\NO // home styling by SJEPHAN\E VOGLER 
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Look for our video interview with Michael Ruble at westernliving. 











“WE’VE HAD 
THE SAME 
WOMAN RUN 
HER HANDS 
THROUGH OUR 
HAIR.’’ 


The Artist at Home 

Buble grew up in Burnaby, 
though he now calls this 
West Vancouver house 
his home base— along 
with Buenos Aires, where 
his wife, Luisana Lopi- 
lato, hails from. And as 
you might expect from a 
guy with a hit Christmas 
record and an annual TV 
show, he loves doing it up 
for the holidays— though 
now there’s a Spanish 
twist, thanks to his wife. 
“Instead of the traditional 
turkey and stuffing and 
cranberry, it’s turkey, stuff- 
ing, cranberry sauce and 
empanadas,” he laughs. 


Since Fve mentioned this quite casually to Michael 
Buble, it’s hardly a surprise that the response is, well, 
silence. You can almost hear the gears grinding while he 
inventories his romantic past, searching through long-ago 
trysts as if he were a home cook perusing a box of recipe 
cards. Finally, he gives up. 

''Ah...which one?” he asks, very tentatively. 

When I tell him, Buble laughs out loud. ''I think the 
only dilference between you and me is that she didn’t 
change your diapers.” 

Lest you think this conversation has veered into the 
lewd and distasteful, Charlene Santaga, the woman in 
question, is, to Buble, 'Auntie Charlene”— and the owner 
of Bambu, a False Creek hairdressing studio. All quite 
innocent, of course. But in a six-degrees-of-Kevin-Bacon 
way, it’s also telling. 

Buble, now 40, is irrefutably one of us. Born in Burnaby, 
B.C., he got his start in Vancouver crooning to the martini- 
drinking crowd at Granville Street’s long-defunct BaBalu 
nightclub, then the nexus of a fledgling cocktail-lounge 
scene that has since exploded. His management team, led 
by the rarely boring Bruce Allen, guides his career from 
the Lower Mainland. Even his closest friends are the same 
ten guys he’s hung out with since kindergarten. 

But these ties, while strong, have been stretched of late. 
Since 2011 he’s been married to Argentinian actor and 
model Luisana Lopilato, with whom he has a two-year- 
old son— and as a result, he now spends much of his time 
living in Buenos Aires, where Lopilato’s family is based. 
Nevertheless, every year Buble makes it home for the holi- 
days. Which is what you’d expect from a guy who, through 
the popularity of his multi-platinum-selling Christmas 
album and holiday television specials, has essentially 



staked out an ownership claim to the festive season over 
the past fewyears. 

Today, you could make the case that Michael Buble 
is the closest thing to Bing "White Christmas” Crosby 
since, well, Bing Crosby. If so, he comes by it honestly. "I’ve 
always been very sentimental about it,” he says of the holi- 
day season. "It was just such an exciting time for us, and 
for all the kids that lived on our street. You could smell it 
in the air; from Halloween on, you knew it was coming. 
People were acting a little more tenderly with each other. 
And there was something really magical about that.” 

His childhood Christmas memories still resonate, of 
course. "It’s the little things I remember that mean a lot,” 
he says. Watching A Christmas Carol. Climbing a ladder to 
the cold, musty attic to retrieve the artiflcial Christmas 
tree and decorations. Or putting up the exterior lights 
with his dad— the results of which were spectacular. Sort 
of. "At the time, I imagined they looked like the Chevy 
Chase movie. You know: just thousands of lights,” he says. 
The reality was slightly different. "We did a pretty crappy 
job,” he laughs. "Some were strewn kind of tongue-in- 
cheek across the lawn. But to me it was huge, you know?” 

Design failures aside, it’s clear Buble wears his holiday 
heart on his sleeve. "Dude, there’s nothing fake about it. 

I really love it, man,” he says. As for being typecast as his 
generation’s Andy Williams or Perry Como? Sure, he’s 
thought about that. "There’s a part of me that [worries] 
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“The downstairs turns into 
a nightclub. So for my Spanish 
contingent, there’s a disco ball and 
a DJ, and that becomes a club 
where they can dance. Upstairs 
is a piano, a microphone and an 
amp,” he says. “And we drink way 
too much and eat way too much, 
and we all sing Christmas carols.” 


people would call me 'the Christmas guy/ But there’s this 
other part of me that thinks, 'Listen, if that’s your big 
worry, there’s a lot worse things.’” 

For the past six years, Buble’s West Vancouver home 
has been the headquarters of holiday celebrations for his 
new, extended Argentinian family, as well as his local one. 
Traditions— or tastes, at least— have merged. "The down- 
stairs turns into a nightclub. So for my Spanish contin- 
gent, there’s a disco ball and a D J, and that becomes a club 
where they can dance. Upstairs is a piano, a microphone 
and an amp,” he says. "And we drink way too much and eat 
way too much, and we all sing Christmas carols.” 

Soon enough, the party will grow a little larger: Buble 
and Lopilato are expecting their second child in January. 
An expanding family means his career will take a back 
seat, but he’s fine with that. "There’s always something 
that has to sulfer. And the decision I’ve made is that if 
anything is going to sulfer, it will be my career— not my 
family life. I don’t want to be that story,” he says, citing 
Johnny Cash and Bobby Darin as examples of artists who 


sacrificed their home life on the altar of ambition. "I need 
to have a healthy balance. And if that means that I can’t 
be on the road as much, then guess what? I can’t be on the 
road as much. While I know that the people who make 
money from me don’t like that, that’s their problem.” 

As he enters his fifth decade, Buble has perspective. 

It comes with age, but also from experience— both good, 
and dilficult. Last Christmas was the first without his 
grandmother. For the holiday, Buble wanted to mark her 
absence in a profound way. "I bought construction paper 
and some scissors and glue and some felt markers. And I 
cut out little pieces of construction paper, and everyone 
who came in the house, I had them write down what their 
favourite thing about my grandma was,” he says. 

In the end, he made a huge chain from all the senti- 
ments. "I think it’s a beautiful tribute to the matriarch of 
our family, who we miss big time,” he reflects. "And you 
know, that’s what this holiday is about. Being surrounded 
by the people that you love, and remembering the ones 
that can’t be there.” WL 


Sugar and Spice 

There’s no doubt Buble is 
a Canadian boy: his favou- 
rite drinkto mix upforthe 
holidays is none other 
than a Caesar (above). 

Of course, having a child 
now— his son, Noah, is 
two, and his wife is now 
expecting a second— the 
holidays take on new 
meaning. “It’s impos- 
sible for me notto equate 
Christmas with family and 
love and that beautiful 
excitement that comes 
with smelling it in the air,” 
says Buble. “The truth is 
that a West Coast Christ- 
mas is something that I 
wanted to do for my kids.” 
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A COTTAGE 
ONSOUTH 
PENDER 
ISLAND 
REDEEINES 
LUXURYAS 
A LOVINGLY 
DESIGNED, 
WARMLY 
RECEIVED 
HOLIDAY 
GETAWAY 


// photographs by JOHN SINAL 












Natural Christmas 

McCarthy enjoys find- 
ing holiday decor from 
around the property, from 
the annual search for a 
spindly Christmas tree 
to handmade wreaths 
from fallen twigs— an 
earthy match for presents 
wrapped in kraft paper 
(above). In the kitchen 
(opposite), stacks of 
plates from potter Janaki 
Larsen are too pretty to 
hide away. 




thy, the true definition of luxury isn't wealth or excess, but 
something quite dilferent. She describes her tiny cottage 
on South Pender in B.C/s Gulf Islands as simple luxury— 
and that includes the bird's nest her six-year-old son found 
there that is now part of the decor. ''People think luxury is 
all about money," says McCarthy. "But luxury in our house 
is the tactile, the comfort, the feeling of richness even 
though it's really simple." 

Set atop the crest of a hill that overlooks a valley and 
forest ridge, the 890-square-foot cottage is almost gin- 
gerbread-like, with its cedar shakes, white-trimmed mul- 
lioned windows and frosted-white interior— as if out of 
some Scandinavian fairytale. Everything inside is white- 
washed: walls, stairs, the plank fioor in the loft. 

This is her family's sanctuary, a home away from condo 
life in Vancouver. McCarthy and husband Cameron Thorn 
(a developer and the lead contractor on their cottage), 
their son Leighton and dog Billie all count the days until 
they take the ferry back to Pender. "It's not a recreational 
home as much as a second home," says McCarthy. The 
family loves the quieter, outdoorsy vibe alongside the 
island's hip restaurants and essential shops. 

After visiting friends on the island, the family bought 
one and a half acres (later doubled to three) of untouched 
land in 2006. Architect Howard Airey, who also has a 
home on Pender, drew up the first iteration of their cottage 
on a napkin, which McCarthy later gave her husband as a 
birthday gift. From napkin to reality, the cottage has been 
all about being unfussy, yet luxurious and more simple 
than modern— or what McCarthy calls "refined treasure." 

There's one great room on the main fioor, where cook- 
ing, dining and lounging are all encompassed, and a 
single bathroom. Upstairs, an unstructured loft is where 
the family shares bedroom/ofiice space and Leighton's 
captain's bed is tucked under the eaves. The spareness is 
tempered with modern amenities: high-end kitchen appli- 
ances, a wall-hung toilet and heated concrete fioors that 
can be accessed remotely so there's warmth underfoot 
when the family arrives on rainy winter nights. "That's 
luxury for us," says McCarthy. 





The family spends two weeks 
here every Christmas, hmt- 
ingfor their annual spindly 
tree as well as gathering 
pine cones and greenery for 
wreaths and garlands. Much 
like with the cottages year- 
round decor, it’s a process of 
collecting and distilling until 
McCarthy comes to that 
balance of refined treasure. 



Also luxurious are the all-white walls, which feel any- 
thing but stark. Rather, there’s a rich elegance in their 
quiet minimalism, against which treasured pieces pop. 
Like the lithe form of a Finnish-design floor lamp, with 
its sculptural shade of pressed-birch slats. Or the rustic, 
hand-forged iron chandelier that crowns the great room 
and emphasizes its dramatic height. Other gems are dis- 
played on open shelving and throughout the space: ceram- 
ics by Vancouver potter Janaki Larsen, island thrift-store 
flnds like ’70s weavings, driftwood from the beach, a piece 
of concrete McCarthy found at a construction site. ''It’s 
treasure hunting,” says McCarthy. 

All of this comes together as part of what McCarthy 
calls an earthy palette. A burlap linen sofa and sisal rug sit 
atop smooth concrete floors. Outside, cedar shakes (from 
Pender) and dark-grey metal shingles (off of which the 
pitter-patter of rain adds to the cottage’s coziness) con- 
tinue the earthy tones. Oversized French doors open onto 
a patio made of dry- stacked stone (from a local quarry), 
where rough-hewn side tables made out of tree stumps 
mirror the trees just beyond. 

And this woodsy backdrop is tailor-made for the holi- 
days. The family spends two weeks here every Christmas, 
hunting for their annual spindly tree as well as gathering 
pine cones and greenery for wreaths and garlands. Much 
like with the cottage’s year-round decor, it’s a process of 
collecting and distilling until McCarthy comes to that bal- 
ance of reflned treasure. 

The serendipitous And of a vintage lilac Hudson’s Bay 
blanket gave McCarthy the spark for this year’s holiday 
decoration. She always starts with such a cherished item, 
gathering various other found objects— the warm patina of 
old books, a curled piece of delicate birch bark, the whimsy 
of Leighton’s artwork— for a simple, subtle and just slightly 
lilac-tinged theme. 

To this festive-but-not-Christmassy vibe she’s added 
antique pewter and silver ornaments, lots of lights and 
go-to white candles and stockings. On Christmas Eve, 
she’ll add a huge glass vase of aromatic mulled wine gar- 
nished with lavender. Presents are wrapped in unadorned 
kraft paper with twine or plain ribbon. For an atypical 
tree skirt, she’s used another favourite piece, a wintry, 
soft-grey blanket. But any of this could change at any time. 
If Leighton comes in with some newfound treasure, it 
could become fresh inspiration. 

"It’s all in the moment, like painting,” says McCarthy— 
a certain magical quality. Whatever time of year, it’s about 
being authentic. "I think presentation is so essential in 
our life because it is a reflection of our essence,” she says. 
And through this oh-so-simple yet luxurious cottage, she’s 
distilled her family’s essence as well as that of the island 
they call home. WL 



Warm and Woodsy 

McCarthy loves to search 
thrift stores for eclectic 
finds to pair with natural 
collections from the prop- 
erty. In the upstairs loft 
(top), a Finnish floor lamp 
with a shade of pressed- 
birch slats fits right into 
this organic palette, while 
the all-white walls create 
a backdrop that makes 
each of these items shine, 
like the found treasures 
they are. 




»SEE SOURCES 
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TRADITION 


A HERITAGE HOME CELEBRATES THE PAST 


by BARB SUGL// photographs by JAWS NICOLAY 
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tony neighbourhood known for its heritage mansions on 
the city’s west side, was the inspiration for the renovation of 
interior designer Janie Hungerford’s own home. Unfortu- 
nately, says Hungerford, it wasn’t, at least not exactly. That’s 
because too many of the historic houses that would have 
surrounded this home— some built before World War II— 
have been demolished or leached of any original character. 

Not Hungerford’s. She and her husband bought the 
1920s house six years ago and spent a year and a half reno- 
vating it. 'Tt had not had a lot of love in a long time,” says 
Hungerford, but it was worth saving. 'Tt had great bones 
and was a pretty-looking house from the outside.” Plus, the 
lot size (big), price (good) and location (four blocks from 
her parents’ house) all fit her young family of five. 

So Hungerford set forth on bringing the 4,700-square- 
foot house back to glory. The Parsons School of Design 
alumna had already done a lot of work with heritage 
houses. 'T love the personality that something older 
brings,” she says, ''even when you make it something new. 
It’s just more interesting.” 

And sometimes you can’t improve on old-school 
beauty— like the facade’s original leaded-glass windows, 
which Hungerford kept. "The patina that the glass has,” 
she says, "the refiective quality, gives it a street appeal that 
you can’t replicate with new windows.” Otherwise, every- 
thing else had to go. The interior was stripped to the studs, 
walls knocked down and an extension built to create a 
more open-concept living space. For her three girls under 
the age of six, Hungerford also incorporated a mud room, 
as well as a great room where the family could spend most 
of their time together. 

The tunnel-like upstairs was also opened up as part 
of the seamless extension to include a master suite with 
a vaulted and exposed-beam ceiling. Custom millwork 
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Many of tife pieces in 
designer Janid Hunger- 
ford’s horrje are family 
heirloomsl The dining 
table wasper grand- 
parents’, whicifi she had 
bleached land stained a 
darker sh|de for a more 
modern update. For her 
holiday d^cor, she opted 
for a happy blL)e— as seen 
on her plates (a set from 
her wedding) and deco- 
rative ribbon (opposite), 
a royal fit to the gold 
accents throughout. 
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WZHOMES//HOME FOR THE HOLIDAYS 




Festive Fun 

The holiday decor 
throughout is both simple 
and modern, but with a 
classic feel to it, says Hun- 
gerford. A woodsy wreath 
(left) in the study gets a 
playful ribbon adornment; 
the kitchen gets festive 
with a tier of cupcakes 
and a gingerbread village 
(right): while the upstairs 
landing is more vintage: 
tree decorations are from 
Hungerford’s childhood. 


throughout looks as if it's always been there, as well as 
wide-plank, dark-stained oak floors (which replaced ugly 
terracotta tiles from a past reno) and a colfered ceiling in 
the dining room. 

There's a luxe factor to everything, echoing the rich- 
ness of the home's past. And yet Hungerford was budget 
conscious, employing cost-saving tricks like creative tile- 
work from end cuts in the master's marble ensuite. She 
was also playful, backlighting an onyx slab in the dining 
room's built-in while using a wax flnish on the walls for 
extra sheen. 'Tt was a fun experiment, doing things I don't 
necessarily get to do with clients," she says. 

Then there are the antiques scattered throughout, 
like the ornate Chinese nesting tables and desk her 
grandfather brought home from overseas, or the shapely 
sofa she found in Ontario. ''Those are what give a house 
personality," she says— as long as they're balanced, she 
adds, with notes like contemporary art or the minimalist 
orb of a Moooi pendant light such as the one in her living 
room. She describes this aesthetic as transitional, jux- 
taposing elements like a modern dropped ceiling in the 
kitchen with crown moulding or a high-gloss flnish with 
dark wood. 

The walls are painted a soft blue-grey that's modern 
but not stark— a soothing palette that lets Hungerford 
play with colour elsewhere to counteract Vancouver's grey 
winters. She brings in bright pops through pillows and art, 
like the Wendi Copeland canvas above the flreplace. 

And Hungerford's holiday styling follows suit. For last 
year's Homes for the Holidays tour (an annual charity 
drive that lets the public peek inside private Vancouver 
houses), she styled the space with a bold blue (what she 
calls a "rich, fun, happier blue"), alongside silver and gold. 

Blue ribbons became the accent, adorning the table 
setting and handmade garlands with white roses— 
more interesting, says Hungerford, than the usual 
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Good 

Better 

Bosch 


Satisfy 
your cravi ng 
with German 
engineering 

Bosch is loved for outstanding performance 

Whether it’s inspired innovations like Flexinduction™, 
the quiet perfection of our legendary dishwashers 
or stunning European design that makes your mouth 
water, Bosch brings out the full potential of your kitchen. 

bosch-home.ca m 


BOSCH 

Invented for life 


BOSCH is protected by Canadian trademark registrations owned by Robert Bosch GMBH © 2015 BSH 
Home Appliances Ltd. All trademarks are property of their respective owners. 15BCAN027-14-120466-3 




WZHOMES//HOME FOR THE HOLIDAYS 




Peaceful Retreat 

In the master bathroom (above), the inlaid tile 
floor includes marble strips that are remain- 
dered end pieces. The room gets a spa-like, 
calm feeling with its grey palette and extra- 
deep Bain Ultra soaker tub. The master 
bedroom (right) features a dramatic vaulted 
ceiling, highlighted with an elegant Jonathan 
Adler-designed chandelier. 



red-and-green and mistletoe or holly. Assorted ribbon 
was added to the mix: tied to the Christmas tree, woven in 
wreaths, extra- wide over kraft paper on the dining table 
and repeated in gift wrapping. It's an easy way to add a fes- 
tive layer, she says: ''Simple and modern, but has a classic 
feel to it." 

Amid these curls and bows, Hungerford infused mood 
and sparkle with small, subtle strings of cordless lights. 
The white-flocked tree in the living room needed little 
embellishment besides the ribbon and some burlap, flow- 
ers and vintage-looking ornaments. As the area rug in the 
living room is red, Hungerford didn't want to overdo it by 
adding Christmas red (or green). Upstairs, a second, more 
traditional tree was done up for the kids, along with a spin- 
dly cupcake tree and inexpensive multi-hued balls heaped 
in bowls and birdcages for a Wonderland feel. 

Hungerford describes the holiday vibe as "tiny little 
details that help layer the space and you don't have to 
spend a lot of money on." The same can be said of Hunger- 
ford's transformation of the entire house, whether dur- 
ing the holidays or not. The sum of all these pitch-perfect 
parts is a grand old house reborn. WL 


This year’s Homes for the Holidays tour, in support of Kids 
Help Phone, takes place in Vancouver on November 28 and 
29. For more info, visit or g.kidshelpphone.ca/event 



58 NOVEMBER 2015 / westemliving.ca 


»SEE SOURCES 




RUG SALE! 

VISIT OUR MAIN ST. SHOWROOM AND BE INSPIRED 

BY OUR FABULOUS NEW EALL RUG COLLECTIONS 

FALL CLEARANCE EVENT ON NOW 

UNTIL DECEMBER 15TH 

UP TO 70% OFF STOCK ITEMS 



Burritt Bros 

ESTABLISHED 1907 

Vancouver's flooring fashion house 


burrittfloors.com 






Walk in with 


Walk out with 


ifTv^ rf • 



Try out Sub-Zero and Wolf products in full-scale kitchens. 

Talk details with resident experts. Get a taste of all that your new kitchen can be. 


[sub zero] fmoLFf 

SHOWROOM 



Bradlee Showroom Calgary 
1 245 - 73rd Avenue SE 
403.297.1000 


Bradlee Showroom Vancouver 
13780 Bridgeport Road 
604.244.1744 


bradleedistributors.com 



Jodi Pudge: food styling by Noah Witenoff 


WLYOOD 

RESTAURANTS // EXPERT ADVICE // ENTERTAINING // WINE // RECIPES 


Warm 

Fusion 


One of the chefs that brothers Peter and 
Chris Neal recruited for the new book, 
Goodness: Recipes & Stories, was Van- 
couver chef Vikram Vij, who recounts 
the origin of his butter chicken schnit- 
zel. ''One night while at a local restau- 
rant, the girls wanted to order chicken 
nuggets, while my wife, Meeru, was try- 
ing to get them to try something else. 
The next evening, I decided to show the 
girls what 'reaP chicken nuggets are: 
chicken schnitzel! And when my daugh- 
ter Nanaki joked, 'Hey, let’s make but- 
ter chicken schnitzel,’ I made the sauce 
on the spot.” 

See recipe on page 63. 




Culture Club r 

Vikram Vij is just - 

one of 37 chefs that i 
the Neal brothers 
recruited for their ■ 
charitable cookbook. 
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WLFOOD// BITES 


OSTERI A 

/mo VOLPE 



OPENINGS 

Osteria Savio Volpe 

615 KINGSWAY, VANCOUVER 

Paul Grunberg of ^Abattoir {WL 40 Foodies, 
class of 2012) joins designer Craig Stanghetta 
(class of 2014) and chef Mark Perrier (class of 
2016, perhaps?) and descends upon the Fra- 
serhood with the goal of creating an Italian 
country tavern: great colfee, local beers on tap 
and honest food that won't break the bank. 
Cue the lineups, saviovolpe.com 


Whitehall 

24 4 TH ST. NE, CALGARY 

Chef/owner Neil McCue returns from a 
multi-year stint in England to take over the 
old 11 Sogno space in Bridgeland. Expect 
some of Jolly Old to have followed McCue 
back: updated casual Brit classics on a menu 
that will rotate with the seasons, served with 
a surplus of polish and a lack of pomp. 
whitehallrestaurant.com 


PANTRY 


DEMO 


Cahoots Bitters 

The days of mixing a jigger of gin with a splash 
of tonic and calling yourself a good host seem 
to be ancient history. These days, if you don’t 
have an array of bitters, shrubs and tinctures 
you can’t call yourself a home bartender. 

But as is so often the case, salvation arrives 
in a hip flask-shaped bottle: custom small- 
batch simple syrups from Vancouver-based 
Cahoots are the perfect shortcut to mixology 
greatness. Use one of their cold-steeped con- 
coctions (the lavender is sublime) to do the 
heavy lifting in a clever cocktail, you supply 
a few ounces of the hard stuff, and, voila, the 
party is saved. 

Look for a recipe for a Lavender Gin Sour at 
westernliving.ca/november. cahootsmade.com 




POULTRY BUTCHERY 101 

How to Butcher 
a Chicken 

Missed that day in home ee? 
Consider this your crash course. 

Chef Brandon Dac of Boy With A Knife shows us 
the easiest way to butcher a chicken— starting with 
the popular boneless breasts. 

STEP 1 : You’ll need a whole chicken and a big, sharp knife. 


BITES 

What were eating 
and drinking 


STEP 2: Place the chicken on its back with the breasts facing 
upward and, starting at the top, run your knife down one side of 
the breastbone, making little cuts with the tip of your blade (the 
sharpest part of your knife). Keep in mind, the closer you keep to 
the bone, the more breast meatyou’ll have. 

STEP 3 * Continue making little cuts until the breast falls away 
from the carcass. 

STEP 4 (optional): Chicken tenders. The ever-popular kid- 
die appy, the chicken finger, actually comes from this soft strip of 
hanging meat found on the underside of the chicken breast. To get 
at the chicken tender (one per breast), lift the delicately attached 
flap of meat and simply cut it away with your knife. 


COOKBOOK 


Golden Child 


Over the last few years, London’s Yotam 
Ottolenghi— P/enfy, Jerusalem, Ottolenghi— 
has reigned over the cookbook market like few 
other authors. Now, with Nopi (named after his 
restaurant in SoHo) he flexes some of this new 
clout with what may be the prettiest cookbook 
of the season. Behind the gold-edged pages 
lurks a bevy of elevated dishes, this time with 
an Asian twist— like burrata with blood orange 
coriander seeds and lavender oil. 




0 For step-by-step instructions on how to butcher 
the whole chicken into eight pieces, head to 

youtube.com/westernlivmgCA 
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Vikram Vij: Carlo Ricci; Neal McLenan: Kyrani Kanavaros 



RECIPE 


Butter Chicken Schnitzel 


V2 cup all-purpose flour 

1 tsp sea salt 

2 eggs 

1 cup fine dry bread crumbs 
1/2 to % cup oil, divided 

Place chicken pieces on a clean work surface and 
lightly pound them with the heel of your hand to flat- 
ten to y2-inch thick. Transfer to a plate and set aside. 

Spread flour on a plate and stir in salt. Beat eggs in a 
large bowl. Spread bread crumbs on another plate. 
Set aside 2 baking sheets: one lined with paper 
towel, the other not. 


VIKRAM VIJ, EXCERPTED FROM GOODNESS: 
RECIPES & STORIES 


HOMESTYLE BUTTER SAUCE 
1/4 cup canola oil 
2 to 3 tbsp crushed garlic 
(6 to 9 medium cloves) 

1 small can (6 oz) tomato paste 
or 3/4 cup crushed canned 
tomatoes, with juice 

1 tbsp sweet paprika 

2 tsp garam masala (optional) 

1 1/2 tsp sea salt 

1 tsp ground turmeric 
1 tsp ground cumin (or 1 tbsp 
if not using garam masala) 

1 tsp ground coriander 
1 tsp cayenne pepper (optional) 
1 V2 cups water 

1 V2 cups whipping ( 35 %) cream 


In a medium saucepan over medium heat, heat oil for 
1 minute. Add garlic and saute until golden, or about 
1 minute. (It will become slightly sticky, but keep stir- 
ring.) Add tomato paste and stir well. Reduce heat 
to low and add paprika, garam masala (if using), salt, 
turmeric, cumin, coriander and cayenne (if using). Stir 
well and saute for 4 minutes. Stir in water and cream, 
then remove mixture from heat and set aside until 
ready to reheat for serving. 


CHICKEN SCHNITZEL 
2 lb skinless, boneless chicken breasts 
or thighs, cut in 2 -by- 3 -inch pieces 


Working with 1 piece of chicken at a time, dip chicken 
in flour, lightly coating both sides. Shake off any 
excess flour, then dip chicken into beaten eggs, 
lightly coating both sides. Finally, dredge chicken in 


bread crumbs, making sure to coat both sides and 
to shake off any excess. Place coated chicken on 
unlined baking sheet. 

Heat 2 tbsp oil in a deep-sided skillet over medium- 
high for 3 to 4 minutes, until oil is hot enough that 
chicken will start to cook immediately. (If the oil isn’t 
hot enough, it will soak into the bread crumbs and 
you will have greasy rather than crispy chicken.) 

Using a pair of tongs, add each piece of chicken 
(as many as will easily fit in the pan), then pan-fry 
each side for 3 minutes. Use a knife to cut into the 
first cooked piece: the meat should be white with- 
out any pink, and the flesh should be succulent. (If 
bread crumbs begin to burn within 1 minute, reduce 
heat.) Transfer cooked schnitzel to the prepared 
baking sheet to drain. Repeat with the remaining 
pieces of chicken. 

Once all (or most) of chicken has been fried, warm 
prepared butter sauce on medium-high heat. As 
soon as it comes to a boil, stir well and reduce heat to 
low. Simmer for 5 minutes, then turn off heat. Serve 
schnitzel with a bowl of butter sauce for dipping. 

Serves 6. 



From Goodness: Recipes 
& Stories by Peter Neal 
and Chris Neal. Published 
by Blakeman Books. 
Recipe copyright 
© Vikram Vij. 
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freaks lAJme Vick 

Rhone to the Hills 

CHATEAU MONTFAUCON COTES DU RHONE $25 

Of France’s three great red wine regions, one 
is prohibitively expensive (Bordeaux), one 
makes Bordeaux look cheap (Burgundy) and one 
is the Rhone. The irony is that for the majority of 
the wine-drinking public, it’s the wines of the 
Rhone, with their fruit-forward profile and full 
body, that are the most obviously pleasing. And 
while there’s plenty of trophy wines to be had in 
the region (Guigal’s single-vineyard wines run 
about $400 per bottle), for the most part, finding 
a decently priced bottle is a snap. 

The key to understanding the Rhone is to divide 
it into north and south. The north is the spiritual 
home of the syrah grape (Cote-Rotie and Hermit- 
age being the two most famous sub-regions) and 


viognier (with Condrieu being that grape’s great- 
est expression). The south is a little more compli- 
cated, with Chateauneuf-du-Pape and its up to 19 
component grape varieties reigning supreme (but 
of the 19, you need to know grenache, carignan, 
mourvedre, cinsault and syrah). As abroad rule, 
the north is more expensive and refined and the 
south more gregarious and accessible (and boozy), 
but both are far more accessible than the afore- 
mentioned fancy-pants regions. A bottle like Cha- 
teau de Montfaucon is a great example: the wine 
is complex enough— cherries and raspberries 
dominate— but not a show-off about it. It’s aged in 
concrete so it has a great juiciness and minerality 
and a lingering aroma of violets. All this at what’s 
become the entry-point price for wines from the 
Okanagan? A Gallic no-brainer. 
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YOUR 


STOP 

COOKIE 


4 DOUGHS + 24 VARIATIONS = 
EVERY COOKIE YOU COULD EVER 
NEED FOR THE COMING SEASON. 



Classic Shortbread 


TURTLE STUFFED SHORTBREAD Take a Small piece of 
dough and wrap it around a chocolate Turtle, enclosing 
it completely. Bake for 20 minutes, or until pale golden 
around the edges. 

LONDON FOG SHORTBREAD Put 1 tbsp loose Earl 
Grey tea leaves into a small dish and pour just enough 
boiling water over them to cover (about a tablespoon 
or two); set aside for a few minutes, then pour off the 
water. In the bowl of a food processor, pulse the but- 
ter, sugar and softened tea leaves until well blended 
and creamy. Add the flour, salt and constarch and pulse 
until dough comes together. Bake as directed. 

WHIPPED SHORTBREAD Use % cup IcIng Sugar and 
beat it with the butter for 2 to 3 minutes, or until pale 
and light. Replace % cup of the flour with cornstarch 
(omit the extra 2 tbsp). Roll into balls and press with a 
cookie stamp, or use a cookie press to shape the dough 
before baking. 

SCOTTISH OAT SHORTBREAD WEDGES Reduce flour 
to 1V2 cups and add 1 cup quick or old-fashioned oats. 
Divide the dough in half and press each into the bot- 
tom of an 8 -inch round cake pan. Press down around 
the edge with the tines of a fork and prick it a few times 
on top. Bake for 20 to 30 minutes, or until pale golden 
around the edges. Cut into wedges while still warm, 
then cool on a wire rack. 


No winter holiday is complete without shortbread. 
Use this recipe as a blank canvas; straight-up butter 
shortbread is delicious, but can also be flavoured 
with citrus zest, worm spices or even tea. 


1 cup butter, at room temperature 
y2 cup sugar or ¥4 cup icing sugar 

2 cups all-purpose flour 
2 tbsp cornstarch 

Va tsp salt 

Preheat oven to 325°F. In a medium bowl, beat butter 
and sugar until creamy and light. Add flour, cornstarch 
and salt and stir until dough comes together. 

Roll dough into walnut-sized balls and place on a parch- 
ment-lined baking sheet. Alternatively, shape dough 
into a disc, wrap in plastic and refrigerate for 
at least an hour. Then, on a floured surface, roll dough 
out to y 4 -inch thick, cut into shapes and press down on 
each with a cookie stamp or the bottom of a glass. Bake 
for 10 minutes, or until pale golden around the edges. 

Cool on the pan or transfer to a wire rack. 

Makes about 2 dozen cookies. 



TIMELESS 


design, 


o\y\s'\mD\HG per forniance . 


Available at your local Gourmet Kitchen location. 


IGNITE YOUR PASSION. 


f facebook.com/allcladcanada 


all-clad.ca 




WIFOOD //COOKIES 


Chewy Ginger 
Molasses Crinkles 



Molasses ginger cookies are a holiday classic, and are 
better than any potpourri for making your house smell 
wonderful. 

V2 cup butter 
1 cup sugar 
V2 cup brown sugar 

1 large egg 

Va cup molasses 

2 cups all-purpose flour 
2 tsp baking soda 

2 tsp cinnamon 
1 tsp ginger 
Va tsp salt 
Sugar, for rolling 


Preheat the oven to 350°F. In a large bowl, beat 
together butter and sugars until pale and light. 

Beat in egg and molasses. 

In a smaller bowl, stir together flour, baking soda, 
cinnamon, ginger and salt. Add to molasses mixture 
and stir until dough comes together. 


Roll dough into i-inch balls and roll in a shallow dish 
of sugar to coat. Place an inch ortwo apart on a parch- 
ment-lined sheet and bake for 12 minutes, or until 
cracked and golden around the edges. Transfer to a 
wire rack to let cool. 

Makes 2V2 dozen cookies. 


VARIATIONS 


Replace V2 cup of the flour with cocoa. Shape, 
roll and bake as directed. 


Add 1/3 cup chopped crystallized ginger to the 
dough. Shape, roll and bake as directed. 


Spread the bottoms of half the baked cookies thickly 
with some cream cheese frosting; sandwich with a 
second cookie. 







Sugar Cookies 


Sugar cookies are holiday classics— rolled, shaped, 
filled or sandwiched, this basic recipe can be called 
into service to create dozens of different cookies, it will 
keep its shape once baked, so use your imagination. 


1/2 cup butter, at room temperature 
y2 cup sugar 
Vi cup icing sugar 

y2 cup canola or other mild vegetable oil 
1 large egg 
1 tsp vanilla 

2y2 cups all-purpose flour 
1 tsp baking powder 
ya tsp salt 

In a large bowl, beat both sugars with the butter and 
oil until light. Add egg and vanilla and beat for another 
minute. Add flour, baking powder and salt and stir or 
beat on lowspeed just until you have smooth dough. 
Shape into a disc, wrap in plastic and refrigerate for 
at least an hour. 


Preheat oven to 350°F. On a floured surface, roll dough 
out y 4 -inch thick and cut into shapes, then transfer to 
a parchment-lined baking sheet. Bake for 10 to 12 min- 
utes, or until pale golden around the edges; cool on a 
wire rack. 


Makes about 3 dozen cookies, 


THUMBPRINT COOKIES Don’t bother refrigerating the 
dough— instead, shape it into walnut-sized balls, place 
on a parchment-lined baking sheet and press down on 
each with your thumb to make a dent. Fill with a small 
spoonful of jam, mincemeat or other preserves and 
bake for 12 to 14 minutes, or until pale golden. If you 
like, dust with icing sugar. 

GINGERBREAD COOKIES Substitute molasses for the 
oil, and then add 2 tsp cinnamon, 1 tsp ground ginger 
and y2 tsp nutmeg to the dry ingredients. Add a little 
extra flour if the dough is too soft. Chill, roll, cut and 
bake as directed. 


ICEBOX COOKIES Stir 1 cup chopped nuts, dried fruit, 
chocolate chunks or any other additions you like into 
the dough. Shape into two logs, wrap in plastic or 
parchment and refrigerate for several hours or up to a 
week, or freeze for up to 4 months. Slice y 4 -inch thick 
and bake as directed. 


LiNZER COOKIES Roll and cut simple shapes, like cir- 
cles, and cuta small window out of half of the cookies 
before baking. Once baked, spread whole cookies with 
raspberry or apricot jam, then sprinkle the windowed 
cookies with icing sugar before placing on top. 

LEMON MELTAWAYS Add the grated zest of a lemon 
to the butter-sugar mixture as you beat it. Bake as 
directed, and drizzle cooled cookies with an icing made 
with y2 cup icing sugar and 2 tsp lemon juice. 

CINNAMON BUN CRUNCH ICEBOX COOKIES On a 
floured surface, roll the dough out into a rectangle 
about y 4 -inch thick. Sprinkle with dark brown sugar and 
cinnamon, then roll up, starting from a long edge. Cut 
the roll in half, wrap in plastic or parchment and refrig- 
erate for at least an hour. Slice y 4 -inch thick and bake 
as directed. 
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Chewy Chocolate 
[Chunk Cookies 


* 7/7e£ 


? soft, buttery brown-sugar dough that made choco-- 
late chip cookies so popular mokes a perfect vehicle for 
any number of flavours and ingredients. They’re easy to 
mix and bake when you need a botch fast 


3/4 cup butter, at room temperature 
1 cup packed brown sugar 
Va cup sugar 

1 large egg 

2 tsp vanilla 

2 cups all-purpose flour 

1 tsp baking soda 
V2 tsp salt 

2 cups roughly chopped dark chocolate 
or chocolate chips 


■ Preheat oven to 350°F. In a large bowl, beat butter and 
the sugars until pale and almost fluffy. Then beat in egg 
M and vanilla. 


^ Add flour, cornstarch, baking soda and salt and stir 
or beat on low until almost combined; add chocolate 
chunks and stirjust until blended. 


Drop dough by the spoonful onto a parchment-lined 
(or buttered) sheet and bake for 10 to 14 minutes 
(depending on their size) or until golden around the 
edges but still soft in the middle. Transfer to a wire 
rack to cool. Makes about V/2 dozen large cookies. 


r 


VACIATK^XS 


CHEWY ORANCE WHITE CHOCOLATE CHUNK 

'cookies with cranberries and pecans 

Add 1 tsp grated orange zest to the butter-sugar mixture 
and swap the dark chocolate for 1 cup chopped white 
chocolate, '!/2 cup chopped pecans and 1/2 cup dried 
' cranberries (or 1 cup chopped fresh cranberries, for a 
burst of tartness). Bake as directed. 


inside-out chocolate chunk cookies 
' Swap in 1/2 cup cocoa for 1/2 cup of the flour and use white 
..C chocolate instead of dark. Bake as directed. 


I BROWN SUGAR FRUITCAKE COOKIES 

If you have some, swap rum extract for the vanilla. 

And instead of the chocolate chunks or chips, stir 2 cups 
of chopped dried fruit— raisins, cherries, apricots, cran- 
berries, figs, dates and the like— into the dough along 
I with 1 cup chopped pecans, almonds or hazelnuts. 

Bake as directed. 
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Chocolate 
Crackle Cookies 


These dense, chewy, intensely chocolate cookies 
need no decoration; they’re rolled in powdered sugar 
before baking, creating a crackled effect. 

V/z cups all-purpose flour 
1 cup sugar 

Vz cup packed brown sugar 
Vz cup cocoa 

1 tsp baking powder 
Va tsp salt 

Vs cup butter, at room temperature 

2 large eggs, lightly beaten 
2 tsp vanilla 

Icing sugar, for rolling 

Preheat oven to 350°F. In a large bowl or in the bowl of 
a food processor, combine flour, sugar, brown sugar, 
cocoa, baking powder and salt, breaking up any lumps 
of brown sugar. Add butter and pulse or stir with a fork, 
pastry cutter or whisk until mixture is well combined 
and crumbly. 

If using a food processor, dump mixture into a bowl. 
Add eggs and vanilla and stir by hand just until dough 
comes together. (It may seem dry— use your hands to 
combine it into a soft, sticky dough.) 

Put some icing sugar into a shallow dish. Roll dough 
into iV2-inch balls and roll in icing sugar to coat. Place 
about 2 inches apart on a parchment-lined baking 
sheet. Bake for 12 to 14 minutes, or until just set around 
the edges but still soft in the middle. Transfer to a wire 
rack to cool. 

Makes about 11/2 dozen cookies. 


CHOCOLATE PEPPERMINT CRACKLE COOKIES 
Substitute peppermint extract for the vanilla. Shape, 
roll and bake as directed. 

CHOCOLATE ORANGE CRACKLE COOKIES 
Add the finely grated zest of an orange along with 
the butter. Shape, roll and bake as directed. 

DOUBLE CHOCOLATE ESPRESSO BROWNIE 
COOKIES Add 1 tsp espresso powder, dissolved in 
1 tbsp water, in place of the vanilla. Stir 1 cup chopped 
dark chocolate into the dough, then roll into balls and 
bake without rolling in icing sugar. 



^SPONSORED REPORT 


OBJECTS OF 

DESIRE 

Warm up to the idea 
of custom jewellery 
this winter 


T he topic of trends is a touchy one in the 
jewellery industry. Buyers simultaneously 
crave stylish designs that enable self- 
expression and product longevity worthy 
of their investment. As a result, jewellery 
designers must combine cutting edge ideas 
with a sophisticated tastefulness that will stand 
the test of time. Jewellery is meant to be an 
expression, an extension of oneself and as 
the expectations of a younger generation gain 
influence in the market, the personalization 
and exclusivity reflected in custom accessories 
become increasingly important. 

2016 calls for a delicate balance of bold 
coloured gemstones — first sparked by celebrity 
engagements a la Kate Middleton — and 
chunky, layered pieces reflective of fashion 
runways, with true timelessness. Read on to 
learn how local jewellers have responded 
before treating yourself or someone you love to 
the gift of custom jewellery this winter. 



Gibeon Meteorite and Rough 
Diamond Pendant 

This 14kt white gold Andrew Costen 
design (which can be worn by men 
or women) features a jagged piece 
of the 4.6 biiiion year oid Gibeon 
Meteorite deposit and a rough 0.53ct 
uncut diamond crystai. 

*Chain soid separateiy. 

Costen Catbalue 


Poison ivy Diamond and 
Sapphire Earrings 

18kt white goid earrings with pave 
set round briiiiant cut diamonds 
and pear shaped sapphires. 

Palladio 





Caiia Liiy Ring 

This award-winning ring is handmade in yeiiow and 
white goid, with high coiour briiiiant cut diamonds. 
idar 



Diamond and Cabochon 
Aquamarine Ring 

A diamond and Cabochon Aquamarine 
compiete this 1 9kt white goid ring. 

Stittgen Fine Jewelry 



Created by the Western Living advertising department in partnership with our jewellery partners 
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Spaghetti Ring 

This fun and easy to wear ring is 
fiexibie in 1 8kt white goid with ciaw 
set round briiiiant cut diamonds. 
Palladio 







Ciair de Lune Ring 

18kt rose goid with South Sea Peari and ciaw set 
round briiiiant cut diamonds. The beauty of the 
fuii moon refiecting iight on the ocean’s waves... 
who doesn’t iove that image? The name says it aii. 

Palladio 



MULTICULTURAL DESIGNS 

It may not come as a surprise that 
Palladio’s creative mind, Jason Bosa, 
gets excited about the chance to work 
with a bigger canvas. “These days there 
is definitely a trend towards larger rings,” 
tells Bosa. “The size of these pieces 
affords us a lot of flexibility with the design 
options and we are able to create a truly 
unique, one-of-a-kind piece.” 

Bosa mentions that these bold designs 
are not for the faint of heart. “They are 
conversation starters for those with a 
confident, fun style and personality,” he 
says. Longer knuckle rings and larger 
bands make room for international 
influences from flowing forms to filigree 
or Moroccan patterns. “In a melting pot 
society such as Vancouver, we have seen 
a transformation of traditional jewellery 
as it is continually inspired by the 
multicultural backgrounds that make up 
our community.” 


A Flawless Design 
by Palladio 


TERMINAL CITV CLUB B55 WEST HASTINGS ST 
BD4-BB5-3SB5 | palladiocanada . com 
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Layered Rings 

Stittgen Fine Jewelry 




Diamond and Pink 
Sapphire Heart Earrings 

Stittgen Fine Jewelry 



STIHGEN ANNOUNCES SECOND 
LOCATION AT THE FOUR SEASONS 



For an international audience, the Four Seasons chain is 
synonymous with Canadian luxury — making it the perfect 
location for Vancouver-based Stittgen Fine Jewelry to further 
establish a worldwide reputation for its stunning custom designs. 

The convenient new Downtown boutique will expose the West 
Coast jeweller, already attracting an overseas market, to a 
wider global audience, Stittgen’s West Van flagship storefront 
will remain a gallery-like exhibit of their extensive stock, while 
experts on-hand at both shops will help bring your visions to life. 


LAYERING 

Fall layering has proven Itself a truly timeless trend on fashion runways and according 
to the expert team at Stittgen, jewellery Is no exception. Layering jewellery Instantly 
multiplies your options and breathes new life and personality Into the same pieces. “It 
makes things fun and makes one feel things are fresh and changing all the time,” tells 
Stittgen’s Selina Ladak. 

When it comes to mastering the art of layering a good rule of thumb is the more 
eclectic the better. Stittgen’s team suggests mixing materials, sizes and styles boldly 
to perfect the (meticulously planned) non-chalance you’re after. “Yellow diamonds, pink 
diamonds, white diamonds, round diamonds, marquis diamonds or a simple gold band; 
the choice is yours.” 

The best part about layered rings is that as trends come and go, each piece maintains 
individual timelessness. “We create heirloom pieces that get passed on from 
generation to generation,” explains Ladak. 

In fact, Stittgen’s focus on creating interesting jewellery that can be worn multiple 
ways goes beyond the layering trend. Their Diamond and Pink Sapphire Heart 
Earrings — with studs, jackets and enhancers that can be worn as shown or four 
different ways — are the perfect example. 




Natural Picture Agate gemstone 





sciccgen 

FINE J EW E L R Y 


1457 Bellevue Avenue, West Vancouver I 604 925 8333 
Four Seasons Hotel, 791 West Georgia Street, Vancouver I 604 682 1158 

WINNERS OF CANADIAN EXCELLENCE IN DESIGN COMPETITION 

stittgen.com 
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Rubellite Tourmaline and Diamond Ring 

This 19kt white goid soft square spiit shank, haif bezei ring 
by Mary Ann Buis features a 3.40ct faceted ovai Rubeiiite 
and pave set with a totai 0.38cts briiiiant cut diamonds. 

Costen Catbalue 




‘Requiem of Colour’ Bracelet 

by Andrew Costen, Costen Catbalue 


VIVID GEMSTONES 

We tend to think of gemstones as 
solitary statements: a sapphire ring or 
emerald earrings for instance, each gem 
complemented by diamonds at the most. 
But the innovative team at Costen Catbalue 
is quickly changing our expectations. 

The Vancouver company’s award-winning 
designers, Mary Ann Buis and Andrew 
Costen, enjoy hunting down rare and exotic 
gemstones from around the world in a 
spectacular array of colours to challenge 
the standards of contemporary custom 
jewellery. “A very strong trend this year is 
bracelets with vivid coloured gemstones, 
which provides the opportunity to create 
some stunning colour combinations,” 
explains Costen. 

Take their ‘Requiem of Colour’ bracelet 
for instance. The 1 9kt white and 1 8kt 
yellow gold flexi-fit bracelet — an ingenious 
design developed by Costen himself — is 
set with Blue Spinel, Yellow Sapphire, Pink 
Tourmaline and Diamond. Thanks to all of 
that colour play Requiem is as wearable as 
it is dramatic — and well worth its weight 
in gold. 



1 832 West 1 St Avenue 
Vaneeuver, BC 


Tel 604.734.3259 

infe@eesteneatbalue.eenn 

eesteneatbalue.eem 


COSTEN CATBALUE 
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\IDMADE MASTERPIECES 

The showcases at Idar Jewellers In Victoria 
filled with stunning and award-winning 
igns — handmade pieces created in 
the workshop below — but they are not the 
I reason people come into the store, 
opie want something meaningful and 
beautiful: something that’s going to last for 
generations,” says Idar’s Lance Glenn. 

Since first opening a Victoria-based 
goldsmith shop in 1972, Idar Bergseth has 
earned the trust of Western Canadians for 
unique, high quality handmade designs. 

His personal style blends Nordic and 
West Coast aesthetics to create pieces 
that are simultaneously fresh and classic. 
Idar’s signature looks often feature rare 
and unusual stones, including coloured 
diamonds, and while they can be adapted 
and tailored to suit individual desires, the 
essence is ultimately still Idar. 

“Jewellery is an amulet, there is emotion 
and feeling in each piece we do,” tells 
the renowned designer. His one-of-a-kind 
handmade designs prove underlying care 
and attention that won’t go out of style any 
time soon. 
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Olivier Koning 
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THE WEST // WORLDWIDE // WEEKEND GETAWAYS // NEIGHBOURHOODS // ROAD TRIPS 



Hond'l^ulu’s reinvented ’ 
eh i natQwnlslFie’ cool est 
"nelgHbi^rhoocI in tlre'^— 
■“entire state. 


Oahu Food 
Safari 

For many Western Canadians, Hono- 
lulu, with its wide freeways and soaring 
towers, holds little of the appeal of the 
idyllic beaches of Maui, Kauai and the 
Big Island. But Oahu has a few beaches 
of its own— does the name Waikiki ring 
a bell?— and, more importantly, it has a 
food culture that exceeds that of all the 
other islands put together. We recently 
scoured the mini-metropolis— from 
tony Diamond Head to eclectic Waia- 
lae Avenue— to find the city’s greatest 
foodie hits. Story on page 84. 
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BY JACKIE DISHNER 




WALKABOUT 


Five Great Quiet-Time Liikes 
in and around Phoenix. 


» The reluctant metropolis of Phoenix, Arizona, offers 
great hiking opportunities for anyone with a few hours 
to spare. For fitness fanatics— and those who don't mind 
the crowds— there is always the scramble up popular 
Echo Canyon on iconic Camelback Mountain, or the 
360-degree view at the top of Piestewa Peak. But for those 
who want something farther off the beaten path, the 
region has plenty of trails with just as much scenery and 
far fewer people. Here are five to try. 


@ Picketpost Trail, Superior 

distance: 11 miles 
difficulty: Moderate 
This well-maintained dirt trail is one of the 
closest legs to Phoenix of the 8oo-mile, 
multi-use Arizona Trail. The trail begins 
just under an hour east of Phoenix, Just 
off Route 6o near the town of Superior— 
at the Picketpost trailhead, head south to 
meander uphill toward a forest of giant 
saguaros (expect Gila monster encoun- 
ters). Five miles in, look for a sighting of 
the rare smoke tree, sometimes referred 
to as a “mutant shrub.” Ten miles in, the 
Gila River. Mexico in 300. 

® Apache Wash at Phoenix 
Sonoran Preserve, Phoenix 

distance: You choose— there are 
over 50 miles of trails 
difficulty: It’s paved 
Families, strollers and dogs follow this 
low-lying desert wash trail through the 
newest development of the Phoenix 
Parks and Recreation department. 

Follow Cave Creek Road to Sonoran 
Desert Drive to access this North Phoe- 
nix preserve, where you’ll find a trail that 
crosses creosote and cacti before a gen- 
tle 1.5-mile climb to Ridgeback Summit. 

® Gateway Loop, Scottsdale 

distance: 4-5 miles 
difficulty: You can take a stroller 
Located within the McDowell Sonoran 
Preserve (take the Thompson Peak Park- 
way north from Bell Road), this mean- 
dering loop climbs a moderate 500 feet 
before flattening out on the other side. 
Aside from seeing picturesque desert 
views, hikers may also cross paths with 
volunteer stewards at the trailhead— and 
reptiles, desert tortoises, javelinas, bob- 
cats or mule deer on the trail. 

@ Cave Creek Trail #4, Carefree 

distance: 10 miles 
difficulty: Moderate 
This hike begins north of Carefree at 
Seven Springs and heads westto Spur 
Cross. The length makes it challeng- 
ing, as do several creek crossings. But 
a swimming hole and cottonwood trees 
provide uncommon cool in this lush, high 
desert environment. No high-clearance 
vehicle? Hire a guide at Arizona Outback 
Adventures {aoa-adventures.com). 

® Kiwanis Trail at South 
Mountain, Phoenix 

distance: 2 miles 
difficulty: Easy 

Steep toward the end, this favourite at 
one of the largest municipal parks in the 
country— where more than 300 species 
of desert plants grow— snakes through a 
rock-studded canyon and involves some 
mild cardio. Watch for spotted skunks. 
Jumping cholla cacti and petroglyphs. 
Nearby is the wheelchair-accessible 
Judith Tunnell one-mile loop. 

When hiking in the desert, bring at ieost 
a haif-iitre of water for each hour on the 
troii per person. It’s not just o recommen- 
dation; it’s a necessity. 
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Diana Zalucky except 1: Arizona Trail Association; 5: Don Gronseth 
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Decorated 

Homes 


Enjoy a seasonal, self-guided 
tour of homes on Vancouver’s 
West Side. 

TICKETS 

homesfortheholicFays.ca 

778 - 379-5437 


Enter to win 


a custom designed Christmas tree 
by celebrity designer Jillian Harris 
courtesy of GardenWorks and 
Nat & Drew from 103.5 QMFM 
at homesfortheholidays.ca 
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® Birba is a great casual dining 
option right on North Palm Canyon 
Drive. This Italian bistro has great 
forno oven pizzas and salads, and sit- 
ting out under the stars can’t be beat. 
(There’s actually no indoor seating 
here at all.) birbops.com 

One of my favourite places to 
stop for lunch is Norma’s at the 
Parker Hotel. The glamour is over the 
top. The fish and chips, which is made 
of lobster and sea bass, is amazing! 
theporkerpolmsprings.com 

@ I love the Palm Springs Interna- 
tional Airport. You get off the plane, 
walk out of the Jetway and you’re sud- 
denly outside, under palm trees. 

Another newcomer is Workshop, 
just up the street from Birba. This has 
an awesome design factor— I enjoy 
eating here just to look at the details. 
workshoppoimsprings.com 


■ni 

V 


Designed by the 
legendary modernist 
architect Donald Wexler. 


SPRINGS 
ETERNAL 

After almost 20 years, 
architect Robert Pashuk still 
can’t get enough of Palm Springs. 


» Calgary's Robert Pashuk— who splits his time between 
crafting beautiful, modern residential and commercial 
spaces with his firm and running his own design store, 
Pomp and Circumstance— first visited Palm Springs in 
1997. He went to Santa Barbara for a wedding, but he 
found true love in the other city, falling for PS's stellar 
weather and pitch-perfect mid-century architecture. 

He's been visiting up to eight times a year ever since. 


■Tii 

■"*1 
ii*j 


E (T) In October and February every 
= year, it’s Modernism Week. We try to 
attend annually, as it’s one of the larg- 
est design festivals in North America. 
It’s 10 days of home tours, exhibitions, 
trade shows and martini parties. 
modernismweek.com 


The cement facade of front entrance to 
the Parker (love the coral blazers!). 


I liV' 


The Abernathy 
House, designed by 
William Cody in 1962. 


82 NOVEMBER 2015 / westernliving.ca 


Abernathy House: David A. Lee; Palm Springs International Airport: courtesy of Ryan Gobuty/Gensler; workshop: David A. Lee 
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NOMINATED FOR 9 GOLD CARE AWARDS! 



LOCALLY HANDCRAFTED DESIGNER KITCHENS 



CUSTOM CABINETS INC. 
250.384.4663 I Victoria BC I jasongoodcabinets.com 


WZTRAVEL //HONOLULU 



FOODIE ALERT: A TRIP TO HAWAII DOESN’T HAVE 
TO BEALL LUAUSAND PRICEY HOTEL RESTAURANTS. 
JUST PUT HONOLULU ON YOUR ITINERARY 

Z7j;NEAL Mclennan// photographs by OL\\/\ER koning 
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I know what you're thinking, andyou're right 

The immortal words of private investigator-cum-Ferrari-driving 
man of leisure Thomas Magnum weigh heavy on my mind as I step off 
the plane in Honolulu. I know what you're thinking-, why are you going 
to the most touristy section of Hawaii? Here’s why: that little voice 
inside my head told me that no matter how much I craved the white 
sand between my toes and the trade winds through my hair, I couldn’t 
abide another one of the Hawaiian buffets or insanely priced maca- 
damia nut-encrusted onos that are de rigueur on the other islands. At 
home I go out of my way to seek new and eclectic restaurants, so why 
do I settle for pricey and soul- sucking choices the one week of the year 
I’m supposed to be having the most fun? 

The simple answer is, it’s not the other islands’ fault— they’re just 
too small. Kahului, the most populous town on Maui, has a population 
of 26,000— that’s 5,000 fewer souls than those who live in Campbell 
River— so why should it provide night after night of amazing food? 
Honolulu, on the other hand, is a certified metropolis with almost a 
million people, and that means it has all the big-city accoutrements: 
freeways, outlet stores and, most importantly, a thriving food scene. I 
recently spent seven days exploring every nook and cranny of the city, 
from the packed beaches of Waikiki to residential neighbourhoods 
that tourists never see, to figure out howto score that elusive pairing: 
the foodie/beach holiday. 


Food Safari 

While Honolulu’s beaches 
are always a draw, 
increasingly travellers 
are coming to the city for 
its sophisticated cuisine, 
typified by the casual 
refinement of neighbour- 
hood spot Town (above) 
or the can’t-miss takeout 
from Fort Ruger Market 
(opposite). 
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ALA MOANA 


Goma Tei The very chi-chi Ala Moana Center 
seems an odd place for cheap eats. (The $295 
prix fixe Vintage Cave, where the Obamas had 
New Year’s Eve, is just around the corner.) But this 
straightforward ramen shop (for the broth-averse, 
it has Japanese curries as well) offers a very quick 
and very grounded option between visits to Nei- 
man Marcus and Tiffany & Co. The shredded pork 
rice bowl with Szechuan pickle is a $10.30 stand- 
out. Pair it with a $4.25 Longboard Lager and it’s a 
sublime cheap eat. gomotei.com 


MW Restaurant The husband-and-wife team 
of Wade Ueoka and Michelle Karr-Ueoka spent 
nearly two decades at the legendary Alan Wong, 
and they’ve learned a thing or two about impecca- 
ble service and presentation from the master. But 
their own spot feels both more neighbourhood-y 
and elegant than any of Wong’s rooms. The food 
is expensive— a miso-honey glazed butterfish 
with baby bok choy will set you back $35— but not 
overpriced for the effort. Desserts— Michelle’s 
domain— are a standout, so if nothing else, drop in 
for a late-night splurge, mwrestouront.com 


Amuse Wine Bar This spot, along with its sister 
restaurant. Stage, is oddly located on the second 
floor of the Honolulu Design Center, which means 
you walk through a furniture showroom to get 
there. Luckily, it’s a nice showroom— think Moooi 
and B&B Italia— so Amuse is one of the best- 
appointed rooms in town. They have more than 
80 wines available by the pour— a surprisingly 
urban counterpoint to your beach holiday. 
omusewinebor.com 


WAIKIKI 


Marukame Udon For the past five years, Maru- 
kame has reigned as the people’s choice for 
Honolulu udon, helped by its proximity to Waikiki 
and its rock-bottom prices (spending more than 
$6 is a trick). The bitter truth is. ..it’s totally worth 
it. Its freshly hand-pulled noodles merit the per- 
manent lineups, so if time is tight, you have two 
options: go for a ramen breakfast (which is a rev- 
elation) or head downtown to the new location on 
Fort Street, toridoiiuso.com 


Bills Sydney A laid-back Aussie restaurant 
becomes so famous that it expands to Tokyo and 
is so beloved there that it expands to Honolulu— 
to service its Japanese fans. It’s not the normal 
path to building a mini-empire, but Bills seems 
to relish being different. It’s only a block off the 
beach, but as you enter into the expansive second 
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Bills Sydney photos by Mikkel Vang 



AirTahitiNui) 


The most beautiful islands on Earth are only 8 hours 
from l_AX on our award-winning daily non-stops. 


airtahitinui.com I 1.877.824.4846 







floor, with its overhead ceiling fans and modern 
colonial decor, you’ll feel like you’re a million miles 
away from the hustle of Waikiki, The menu is a 
well-priced ode to healthy eating— a butter let- 
tuce, shiso and avocado salad with lime dressing 
is a scant $6— and the coffee on the main-floor 
outlet is the best in the area, billshawaii.com 

Morimoto at the Modern Hotel The legendary 
Iron Chef is famous for his meticulous approach 
to Japanese cuisine and the accompanying cost 
for such perfection. This spot in the Modern is 
breathtakingly beautiful: white sheets blowing in 
the wind and note-perfect lighting create a set- 
ting that feels more New York than tropical. The 
pricey menu— the omakase menu is $i20/per- 
son— highlights the union between Japanese pre- 
cision and the island’s natural bounty. 
morimotowoikiki.com 


Where to Stay 

The Modern, of course, with its “just lifted from 
South Beach and plopped down beside Waikiki” 
vibe. Undoubtedly the slickest rooms in town. 
Doubles from $369. themodernhonolulu.com 

CHINATOWN 

Lucky Belly This small, Asian-inspired room has 
been the table to score in 2015 (oddly, they accept 
reservations only until 6:30, then it’s all walk-in), 
but it’s worth the hassle— elevated ramen, lob- 
ster shumai and duck tataki are the types of items 
that will demand an Instagram or two. Wine list is 
limited but corkage is only $15, and it’s free if your 
wine is over five years old (so head to Tamura’s 
[see next page] because they have a good selec- 
tion of aged bottles), iuckybeiiy.com 

The Pig and the Lady No restaurant is more asso- 
ciated with the Chinatown renaissance than this 
Vietnamese spot, which started as a pop-up in 
2011 and has since expanded several times. The 
mood is relaxed and even a bit goofy— the bath- 
room is plastered floor to ceiling with images from 
the 1986 Kurt Russell movie Big Trouble in Little 
China— but make no mistake, this is serious, well- 
executed food. A plus is one of the best cocktail 
programs on the island, thepigondthelody.com 

Grondin The tile floors, bistro chairs and French 
press coffee signal that this is perhaps the sole 
outpost of a French brasserie on Oahu. Butfor 
those who don’t crave cassoulet when it’s 90°F 
(though their version is great), the menu dips its 
toes into more Latin waters, like prawn ceviche or 
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Morimoto food photo: Hopper Stone Photography 



COQUITLAM 

1400 United Blvd 
604.524.3444 


NANAIMO 

1711 Bowen Rd 
250.753.6361 


VICTORIA 

661 McCallum Rd 
250.475.2233 


LANGLEY 

20429 Langley By-Pass 
604.530.8248 


MUSEANDMERCHANT.COM 




a side of frijoles negros. When full, the small room 
is loud, buzzy and energetic and feels more like 
Montmartre than Maui for those looking for a Gal- 
lic vacation within a vacation, grondinhi.com 

Where to Stay 

If historical Chinatown calls to you, then the only 
place for you is the circa-1927 pink expanse that 
is the Royal Hawaiian. They have the location, 
smack in the middle of Waikiki, you win when you 
get to pick first, and wandering the public spaces 
is like a trip back to when Oahu was a two-week 
steamship sail away. Doubles from $385. 
royai-hawaiian.com 

KAIMUKI 

Koko Head Cafe New York native Lee Anne 
Wong— the former Top C/?ef contestant with a 
resume that includes stints working with Jean- 
Georges Vongerichten and Marcus Samuels- 
son— almost single-handedly brought tourists to 
the Kaimuki neighbourhood with this spot, which 
serves, hands down, the best breakfast on Oahu. 
Kimchi Cheddar bacon scones followed by a miso 
smoked pork and green onion omelette followed 
by a nap on the beach. Chef Wong’s two-month- 
old dinner spot— the noodle house Hale Ohuna— 
is around the corner for when you wake up. 
kokoheodcofe.com 


Town It’s easier finding a prime piece of beach 
on spring break than finding a true locals spot in 
Honolulu— and then you find Town. The Waialae 
Avenue spot is relaxed and lively and everyone 
seems to know everyone else. The menu— Italian- 
inspired might be the best description— is haute 
farm-to-table with casual pricing, and the wine 
list, dotted with bargains that defy the middle- 
of-the-Pacific location, may be the best on Oahu. 
to wnkoim uki. com 

Where to Stay 

The Kahala, tucked away in the priciest residen- 
tial neighbourhood in town, seems like a mirage 
when you come upon it. You’re driving along 
Kahala Avenue, gawking at the houses that start 
at $13,000,000 (for an empty lot) and buzz the 
$50,000,000 at the top end, and suddenly a hotel 
appears. It was the most expensive hotel ever 
built when it debuted in 1964, and the low-key 
approach to luxury and the distance from Waikiki 
have made this the choice of discreet, bold names 
ever since. Leaving the Mod Men Hawaii interiors 
is a chore, but Kaimuki is just a short drive away. 
Doubles from $395- kohoioresort.com WL 



2 BEST SPOTS 
TO PICK UP A 
BEACH PICNIC 


Fort Ruger Market This nondescript ^ 
spot on a residential street tucked in 
behind Diamond Head looks like an 
abandoned gas station, but inside is a 
treasure of Hawaiian and Filipino take- 
out at rock-bottom prices. On Fridays, 
owner David Fan rolls out the smoker: 
in go beef briskets, Maui ribs and pork 
butts, and out comes the state’s best 
barbecue. 


Tamura’s Fine Wines As a rule, we don’t 
condone buying raw fish from a liquor 
store, but Tamura’s has the best selec- 
tion of wine between Seattle and Tokyo 
and its poke is the freshest possible, so 
put a chilled bottle of Alsatian riesling 
under your arm, order up some sashimi- 
grade ono with sesame and shoyu and 
you’re set. tamurosfinewine.com 
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studio, reinvented. 



Living room + dining room + lounge + bedroom = one powerfully functional space. 

40+ customizable solutions designed and made in Italy by clef the global leader in transformable 
furniture design for over 50 years. Available exclusively from Resource Furniture. 



861 Richards Street 
Vancouver BC | V6B 3B4 
604.681.0104 

vancouver@resourcefurniture.conn 
resourcefurniture. com 


RESOURCE FURNITURE 



SPACE. REINVENTED® 








DO YOU 
SNUBA? 

The greatest mash-up since 
peanut butter and chocolate is 
happening just offshore, as long 
as you know how to breathe. 

Molokini Crater, the grinning lip of a 
sunken volcano a mile olf the coast of 
Maui, often makes the list of the top 10 dive 
sites in the world because of what you can see 
and how well you can see it . The sloping wall 
of the crater is a carpet of anemones and 
beyond it, the vodka-clear water teems with 
angelfish and pilot fish and reef sharks and, of 
course, humuhumunukunukuapuaa. That 
last one, Td had to reassure my young daugh- 
ter, Madeline, would not be on the spelling 
test of this vacation. 

It was her amazing fortune to be able to 
experience all of this from right in the mid- 
dle of it. While snorkellers on the surface 
battled the chop of the waves and dodged 
the anchor chain of the dive boat. Pride of 
Maui, Mad hung below, in silence but for the 
Darth Vader-ish sound of her own breathing 
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through a scuba regulator. But we weren’t 
scuba diving. We were snuba diving, a kind of 
hybrid of scuba and snorkelling that creams 
olf the funnest parts of each. 

At age nine, Madeline was too young to do 
full-on open-water scuba diving. But snuba 
skirts the age requirements because it moots 
a lot of the safety issues. It’s like being allowed 
to drive in Grade 3 because your car is spe- 
cially designed not to go olf the road or crash 
into anything. With snuba, your oxygen tanks 
fioat on the surface in a little raft. A super- 
long regulator hose pays out as you descend 
five, ten, fifteen feet. Swim laterally, and all 
you feel is a gentle tug from above as the raft 
follows you around. 

Madeline seemed a bit stunned by the full- 
on sensory onslaught— ''rapture of the shal- 
lows,” let’s call it. She spoke not a word to the 


divemaster, a cute young guy named Reed 
Egge. He had to meet her at the tank raft for 
a powwow. "You’re doing great, but you don’t 
have to keep yo-yo-ing up to the surface,” he 
said. "You think you do, but you don’t. There’s 
nothing at the surface you need. Go down and 
keep your dad company— he looks lonely.” 

Taking a breath under water requires a 
leap of faith. You’re up against some serious 
survival instincts. Madeline put her regula- 
tor in her mouth on the surface, then slowly 
submerged her whole head. When the air 
miraculously kept coming, she relaxed into 
the slow descent. She replayed Reed’s words 
in her head: "Rule number one is breathe. If 
I don’t see bubbles. I’ll know you’re holding 
your breath.” 

People think you have to go deep to get a big 
payoff from scuba, but you don’t. Indeed, most 




. s like being allowed to drive 
in Grade 3 beeauseyour car is 
specially designed not to go off the 
road or crash into anything’ 


sea life tends to be near the surface, where the 
sunshine penetrates. And snuba divers avoid 
the other issues that deeper diving is heir to: 
the sinus pressure, the buildup of nitrogen in 
the bloodstream, the likelihood of running 
into Patrick Dulfy. 

Madeline spotted an octopus settling onto 
the reef. She waved me over, but by the time 
I got there it had camouflaged itself. I stared 
and stared. We were looking at the same 
thing, but she saw a wonder of nature and I 
saw a rock. Such is the parent/child gulf. 

A couple of zaftig women in alarmingly 
skimpy bikinis were now doing loop-the- 
loops in the water . The videographer seemed, 
strangely, more drawn to them than the 
weedy bald guy and his daughter, so we hardly 
showed up on the flnished movie that was 
thoughtfully available for purchase at the end 
of the excursion. 

No matter. We had our memories. Because 
the crater is a marine sanctuary, memories 
are about the only things you’re permitted to 
leave with. But later, as we climbed into the 
car in Lahaina, Madeline shook her pocket 
and a tiny bit of contraband fell out: a cowrie 
shell Reed had found for her down there. Cow- 
rie shells were among humankind’s earliest 
currency, and they’re still carried for protec- 
tion by superstitious ocean-goers. This one, a 
gift from the cute guy who’d given Madeline 
breathing lessons, was priceless. 

Of course, by the time we’d returned home 
to Vancouver, she’d lost it. UL 
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THANK YOU... to our VIPs, guests 
and generous sponsors for what 
was, in its eighth year, our biggest 
Designers of the Year party yet. 


1. Banner Carpets rolls out a striped welcome for 
arriving guests. 

2. Western Living staff enjoy the comfort of the Salarl 
poufs and carpet. 

3. Karl Henshaw and Katie Moss of Insight Design 
strike a pose In front of their display for Dinner by 
Design. 

4. The crowd gathers to hear from the winners. 

5. Artist Taka Sudo turns the new 201 6 Audi TT Into 
(even more of) a work of art. 

6. Guests mingle and enjoy the sponsor displays. 

7. Guests admire AyA Kitchen’s display. 

8. Inspiration Furniture’s Steen and Charlotta 
Skaaning. 

9. Event attendees check out Smeg’s eye-catching 
retro fridges. 

10. Guests check out Colony Warehouse’s appliances. 

11. Kicking Florse serves fresh coffee for guests 
looking for a caffeine jolt. 

12. The Other Room teamed up with Farrow & Ball 
wallpaper to create a stunning lounge. 

13. Okanagan Crush Pad’s Alison Scholefleld serves 
Flaywire pinot noir. 

14. Rob Sunderland of Xprt pours Ice-cold beer from 
growlers. 

15. Publisher Tom Gleraslmczuk presents the 
redesigned September Issue of Western Living. 

16. Measured Architecture’s Piers Cunnington 
and Clinton Cuddington celebrate their win 
for “Architects of the Year” with Western 
Living editor-ln-chlef Anicka Quinn. 

17. Inspiring mid-century modern collection 
from Rove Concepts. 

18. Adera Stone’s stunning sculpture. 

19. City TV’s Jody Vance emcees the 
awards ceremony. 

20. Chef Chris Whittaker from Forage 
prepares a platter of hors d’oeuvres. 

21. Steamworks serves local beer to guests. 
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PAGE 47 


For complete retailer listings, 
please visit the manufacturer’s website. 


Modern Mountain Retreat 

PAGE 32 Designer, Leverone Design, /e\/eronec/es/gn 
.com. Foucault’s Iron Orb chandelier. Restoration 
Hardware, restorotionhordwore.com. Benjamin Moore 
Frostine paint, Benjamin Moore, benjominmoore.com. 
Flatweave red rug, Ikea, ikeo.co. Alpaca blanket, Rose- 
mary Hallgarten, rosemoryhoiigorten.com. C&C Milano 
bedspread, Phillip Jeffries, phiiiipjeffries.com. White fur 
pillow. West Elm, westeim.co. Custom Palmer Hargrave 
brass swing arm light, Dessin Fournir, dessinfournir.com. 

All That Glitters 

PAGE 34 Ferm Living star, Vancouver Special, vonspe 
cioi.com. Lift coasters, Fruitsuperdesign, Seattle, fruit 
superdesign.com. Jonathan Adler Ornaments, Meno- 
rah. Chintz and Co., chintz. com] Mint Interiors, mint 
interiors.co. Globe string lights. Restoration Hardware, 
restorotionhordwore.com. Voluspa Maison Matello can- 
dle, The Cross Decor and Design, thecrossdesign.com; 
Chintz and Co., chintz.com. 

Michael Buble Is Home for the Holidays 

PAGE 41 ON MICHAEL Theory sweater. Holt Renfrew, 
hoitrenfrew.com. Top coat. Banana Republic, bonono 
repubiic.co. Dsquared jeans and boots, Harry Rosen, 
horryrosen.com. 

PAGE 42 Wreath, stool, footed vase, candle holders, 
coffee table, rug, cushions, throw, vases, prism, gold 
tray, chair, lamp, votive holders. The Cross Decor and 
Design, thecrossdesign.com. Greenery, The Flower Fac- 
tory, fiowerfoctoryco. 

PAGE 43 ON MICHAEL Sweater, Black Goat Cashmere, 
biockgootcoshmere.com. DSquared shirt and jeans, 

Harry Rosen, horryrosen.com. John Varvatos shoes. 
Gravity Pope, grovitypope.com. Ottoman, ribbon, tray. 
The Cross Decor and Design, see page 42. 

PAGE 44 ON MICHAEL DSquared cardigan and jeans. 


Brunello Cucinelli shirt, Harry Rosen, horryrosen.com. 
PAGE 45 Gold vase, star plate, magnifying glass. The 

Cross Decor and Design, see page 42. Greenery, The 
Flower Factory, see page 42. Gingerbread cookies. But- 
ter Baked Goods, Vancouver, butterbokedgoods.com. 

Refined Treasure 

PAGES 46-51 Designer, Carrie McCarthy, Carrie McCar- 
thy Studio, corrie@corriemccorthy.com. 

PAGE 46 Lantern, Bacci, 604 - 733 - 4933 - 
page 47 Chandelier, Maca Studio, mocostudio.co. Linen 
cushions, vintage Hudson’s Bay blanket. Heather Ross, 
heotherross.co. Lohals jute rug, Ikea, ikeo.co. Mika sofa. 
Stylus Sofa, styiussofo.com. Bell, Bacci, 604 - 733 - 4933 - 
page 48 Rattan armchair, Ikea, ikeo.co. Linen cushions. 
Heather Ross, see page 47 - Stockings, Restoration Hard- 
ware, restorotionhordwore.com. 

PAGE 49 Viking range and Bosch dishwasher. Trail 
Appliances, troiioppiionces.com. Arper Catifa 46 dining 
chairs, Livingspace, iivingspoce.com. Pottery, custom 
by Janaki Larsen, Jonokiiorsen.com. Tea towels. Heather 
Ross, see page 47 - Wooden tray and salad bowl, custom 
by Allan Thorn, 604-889-0020. 

PAGE 51 Table lamps, Secto floor lamp, Lightform, iight 
form.co. Striped pillow, Bacci, 604 - 733 - 4933 - Antique 
desk, Patricia Larsen, potricio-iorsen.com. 

Tradition Transformed 

PAGES 52-58 Designer, Janie Hungerford, Hungerford 
Interior Design, hungerfordinteriordesign.com. 

PAGE 52 & 53 Waffle blanket. Twenty One Tonnes, 
twentyonetonnes.com. Designers Guild pillows. Chintz 
& Co, chintz.com. Coffee table, Livingspace, iivingspoce 
.com. Area rug, Colin Campbell, coiin-compbeii.co. Nest- 
ing tables, firewood rack. The Cross Decor and Design, 
thecrossdesign.com. Cupcake stand, Cupcak\n’, Jenn@ 
cupcokin.co. Abstract painting, Wendi Copeland, wen- 
dicopeiond.com. Jonathan Adler sconces. Mint Interiors, 
mintinteriors.co. Stockings, “Peace” stocking hooks. 
Pottery Barn, potteryborn.co. Silver reindeer decor 
pieces, Canadian Tire, conodiontire.co. 


PAGES 54 & 55 Console, Brougham Interiors, broughomin- 
teriors.com. Poltrona Frau Monterra dining chairs, Liv- 
ingspace, see page 52. Moooi Delft Blue 6 vase, Gabriel 
Ross, grshop.com] Livingspace, see page 52. Dauville 
vase, Madrid cutlery set, navy and white paper fans. The 
Cross Decor and Design, see page 52. Gold Gilt Acorn 
vase filler. Pottery Barn, potteryborn.co. Robert Abbey 
Meurice chandelier. Chintz & Co., see page 52. 

PAGE 56 Pendant lights, B.A. Robinson, borobinson.com. 
Arper Norma bar stools, Livingspace, see page 52. Back- 
splash, Toorak Tile, tooroktiie.co. Rug, Salari Fine Carpet 
Collections, soiori.com. Lema Booken, blue armchair 
with footstool, Livingspace, see page 52. Magis Puppy, 
Gabriel Ross, see page 54, Livingspace, see page 52. 
PAGE 58 Robert Abbey Bling chandelier. Chintz & Co., 
see page 52. Marble flooring, Creekside Tile, creeksi- 
detiie.com. Bain Ultra tub. Kitchen and Bath Classics, 
kitchenondbothciossics.com. Ligne Roset sofa. Living- 
space, see page 52. Jonathan Adler Ventana 2-Tier 
chandelier. Chintz & Co., see page 52; Mint Interiors, 
see page 52. Tibetan Lamb Fur pillow, duvet, quilt, sea 
glass beads. The Cross Decor and Design, see page 
52. Cream Pom Pom blanket. Twenty One Tonnes, see 
page 52. Rug, Salari Fine Carpets, see page 54- Minotti 
Prince armchair with footstool. Bench and wire side 
table, Livingspace, see page 52. 

Functional Elegance 

PAGE 98 

Designer, Kelly Deck, Kelly Deck Design, keiiydeck.co. 
Herman Miller chair. Workplace Resource, wrconodo 
.com] Monk Office Supply, monk.co. Lamp, HomeSense, 
homesense.co. Picture, Lucy Snow, iucysnowephoto 
grophy.com. Tech Lighting hanging light. Light the 
Store, iightthestore.com] McLaren Electric, mcioreniight 
ing.com. Kohler faucet, Robinson Lighting and Bath, 
robinsoniightingondboth.com] The Ensuite theensuit- 
evictorio.com. Ceasarstone counter. Paragon Surfacing, 
porogonsurfocing.com] Colonial Countertops, coionioi 
countertops.com. Daltile tiles, Daltile of Canada, doitiie 
.com] Hourigan’s, hourigons.com. IfL 
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I The coolest events 



GALIANO ISLAND 

Galiano Mushroom Festival 
November 2 

You don’t have to forage too 
hard to find your favourite 
fungi— chanterelles, portobel- 
los, shiitakes and the like will be 
up for grabs at the 13th annual 
Mushroom Fest. Chat with local 
experts, and learn to identify 
the earth-grown delicacies for 
yourself, goiionoisiond.com 



VANCOUVER 
Hopscotch Festival 
November 16-22 

It’s the festival’s 20th anniver- 
sary and over 100 exhibitors— 
with more than 300 products 
to sample— will be there to 
celebrate, serving up local 
craft beers and unique whiskeys, 
scotches and spirits from all 
over the world. 
hopscotchfestivoi.com 



CALGARY 

Look20i5 
November 7 

You’ll find more than Just stars 
at the Centennial Planetarium 
this fall. Contemporary Calgary’s 
spectacular fundraising gala 
features guest speakers— includ- 
ing the New Yorker’s Adam 
Gopnick— a live art auction and 
installations by local artists. 
contempororycoigory.com 
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Top left: John Sinai; Hopscotch Festival: Hopscotch Productions Inc.; Look2015: Phil Crozier 



Call now for your backyard design consultation! 



Retractable glass walls | Sunrooms & patio covers 
Find out more at www.lumon.ca 

LUMi^N 

Progressive Way 

1 844 655 8666 1 604 857 1 702 Abbotsford 


Visit our 
BRAND NEW 

HOWROOM 

in Abbotsford! 














Tke L&ok- 

FUNCTIONAL 

ELEGANCE 

Slide right up to some 
practical wow factor. 


» Swinging doors take up valuable real estate, and pocket doors may be functional, but by design, 
they’re a little plain. 'A door should be an opportunity,” argues Vancouver designer Kelly Deck. 
So for this master ensuite, she went all out, custom-building a functional, contemporary farmhouse 
door that slides on stainless steel rails. ''I wanted something architectural,” she says. 'A detail that 
elevates the space.” 
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Barry Calhoun 


Enough about us. 

Let s talk about you 

for a minute. There is the relaxed you (hopefully we’ll 

he seeing that you a little more often). 

There is the sporty you (the you who can dodge and weave and go go go). And then there is 
the intelligent, dependable, everyday you. This is the one who knows that all of you need their 
vehicle to be versatile, responsive and smart enough to adapt to whichever one of you is behind 
the wheel. Three driving modes that, all together, deliver the feeling of control, comfort and — 
wait for it — connection. It’s just one (well, three actually) of the impressive innovations you’ll 
find on the entirely new Lincoln MKX. LincolnCanada.com/MKX 

THE FEELING STAYS WITH YOU. 


©2015 Ford Motor Company of Canada, Limited. All rights reserved. 



The making of a new classic. Solid American black walnut takes the finest form in 
our sculptural Apex table. Playing more than a supporting role, bold angled beams 
crisscross with intricate joinery. Scaled to impress, its beautifully grained top appears 
to float, with a reverse bevel creating an elegant whisper of an edge. 



Crate&Barrel 


Shop our entire collection I Vancouver • Calgary • Edmonton • Mississauga -Toronto • Laval I 888.657.4108 


